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Sushi Bowls $12~ 


available only at the Beretania locaton 


« 

ation at least 1 day in advance. 
(same day orders possible but not ко. 

2. Tell us your name, address, phone number and sel 

3. Tell us when you would like it delivered. Р 

4. Pay upon delivery. Credit cards are accepted. n 

“orders must be $50 or over. Orly available in Honolulu ares, ( negotiable) 


4. Call our Beretania loc: даде 
lect your bento. 


Ê Seafood Utage 


E заат par рани with a wide variety 
Chirashi including seafood, beef, pork and chicken. 


L: $60 M: $40 L: $120 м: $80 s: $50 


Irodori 


Cold assorted dishes with 10 popular items from Rinka. 


1:350 м: $35 


Beretania Location 


1317 S Beretania St. Honolulu 
(808) 597-8069 ge 
Mon-Sat: 10am-7pm 
Closed on Sundays ‘Young St 


п ибиз 


Eaton Square Locat 
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Eaton Square Shopping Plaza #115 
438 Hobron Ln. Honolulu 


(808) 425-5700 


Mon-Sat: 11am-5pm Closed on Sundays Ala cana ENa 4 
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Wagashi of the Month 


fA Kuri manja 


to look like chestnuts. 


October 5-7 
Formula 1 Japanese 
Grand Prix 

Auto race held at 


ARK Suzuka Circuit in 
7 --- Mie Prefecture. 
October 7 
Naha Tug-of-War 
ADAM 

Naha Otsunahiki 

Held yearly on the Sunday before 
Sports Day in the city of Naha in 
Okinawa, this event attracts thou- 
sands of participants, Featuring a 
40-metric-ton, 200-meter-long rope, 
the event made it into the Guinness 
Book of World Records in 1997 as 
the world’s largest tug-of-war event. 
October 14 


Railway Day Фя: 


RHODE Tetsudö no Hi 

А day to commemorate Japan's first 
railway, which opened in 1872 and 

took passengers between Shinbashi, 
Tokyo and Yokohama. 


October 21 
Kiba Square Log Rolling 
Demonstration 


ESI ES 

Kiba no Kakunori 

An event in the Kiba area of Tokyo’s 
Koto Ward in which people perform 
acrobatic feats on floating blocks of 
wood. This is a tradition that dates 
back to the Edo period, when Kiba 
was filled with lumberyards. 


The cooling temperatures of fall bring 
with them the chestnut harvest. Called 
kuri in Japanese, chestnuts can be seen 
in all kinds of Japanese sweets during 
this season. One partiucarly popular 
one is kuri талй, which is a sweet bun 
filled with either chestnuts or a mixture of chestnuts and shiroan (white 
bean jam). The buns can take different shapes and are sometimes made 


Health and Sports Day 


ЖЕ ОН тапкипон! 


A national holiday 
that commem- 


Ey 
orates the open- > АДА» 
ing of the 1964 r - 


Tokyo Olympics. 
It is a day to promote sports and 

a healthy, active lifestyle. This is 
also a popular day for schools to 
hold their annual undokai/tatiku- 
sai. These arc field days in which 
students compete in physical events. 
In the elementary school version, 

it is typical for students to divide 
into two teams: akagumi (reds) and 
shirogumi (whites). Team members 
wear caps in their teams color and 
face off in events 
such as relay rac- 
es, tug-of-war, 
and tamaire (a 
ball-throwing 


game). 


October 21 
Kurama Fire Festival 
WENDE 
Kurama no HiMatsuri 
North of the city of Kyoto lies the 
mountain village of Kurama, and 
every year itis lit up in a massive 
spectacle of flames as part of this 
famous festival. Once the sun sets, 
spectators will be treated to fires 
throughout the town and a parade 
featuring men carrying huge pine 
torches. 

4 


A Season of Harvests and Appetite 

In Japan autumn is harvest season and as a result you can 
expect to see many festivals dedicated to giving thanks to 
the gods for a bountiful crop. Rice, matsutake mushrooms, 
chestnuts, persimmons, and more are 
all harvested during this time. Aside 
from all the delicious food available 

on land, there are also plenty of tasty 
things to cat in the sca. One of the 
most beloved of these is sanma (Pacific 
зашгу), а fish 
synonymous with autumn that is 
typically caten salted and grilled. In 
short, autumn’s reputation of being 
“а season of appetite” (shokuyoku no 
aki) is well warranted. 


October 14 

Kagurazaka Bakeneko Festival 
PRCT LAT 4 / VIL 

Kagurazaka Bakeneko Matsuri 

Held in the Tokyo neighborhood of Kagurazaka, this is 
an event dedicated to bakencko, a type of supernatural cat 
that is said to be able to walk on its hind legs and grow to 
the size of a human. The highlight of the event is a parade 
in which anyone who pays the 500-yen fee and dresses up 
like a cat can participate. The festival is held in Kagurazaka 
because this is the setting of the famous Natsume Soseki 
novel Wagahai wa Neko de Aru (I Am a Cat). 
October 14-15 

Kanname Festival 

#872222 Kannamesai 

Held at the Ise Grand Shrine in Mie Prefecture, this is the 
largest and most important harvest festival in Japan. Rice 
from the new harvest is offered to the gods to show grati- 
tude for the bounty of that year’s crop. 


October 2 
Jidai Festival BEES 

The Jidai Matsuri, or Festival of the Ages, is one of 
Kyoto’s three most famous festivals. It is held to celebrate 
the founding and history of the old capital city of Kyoto. 
The highlight of the festival is a two-hour-long procession 
featuring ~2,000 people dressed in outfits from through- 
out Japan’s long history. The parade begins at the Imperial 
Palace and concludes at Heian Shrine. 


November 


Wagashi of the Month 


ЖЕ Momiji 


Because November is so closely associated 
with the autumn foliage, there are numer- 
ous Japanese sweets modeled after the leaf 
of the Japanese maple tree (momiji) 
such sweet, often simply called momiji, is 
made from nerikiri, which is a mixture of 
bean paste and yamaimo (Japanese yam) powder. The neri 
and cut to resemble a maple leaf in autumn. 


November 1-4 
Karatsu Kunchi 
ЕА, 

А massive festival with over 400 
years of history held in Karatsu 
City in Saga Prefecture . The 
festivities include a daily parade 
with huge floats called hikiyama 
in various forms including sa- 
murai helmets, animals like killer 
whales, and fantastical creatures 
like dragons. 

November 8 

Fire Festival at Fushimi 
Inari Shrine 


KIE Hitakisai 


Fushimi Inari Taisha in Kyoto is 
the head shrine of the Japanese fox 
god Inari. This famous shrine is 
known for its thousands of tori? 
gates. In November the shrine 
holds the Hitakisai, a grand festival 
that features kagura dancing (a 
type of entertainment for the gods) 
and the burning of thousands of 
wooden prayer sticks. It is said that 
the fires of this ritual calls Inari, a 
god of rice, sake, agriculture, and 
business, to come back from the 
fields to rest after harvest. 


November 17-25 

German Christmas Market 
A Christmas market at the base 

of the Sky Building in downtown 
Osaka featuring an antique merry- 
go-round, a nativity scene, and 
thousands of lights and decora- 
tions. 


ЯВА shimotsuki 


November 3 
Culture Day 
X4EOH Bunka no Hi 


A national holiday held to promote 
culture, the arts, and academic 
endeavors. 

November 3 

Fire-walking Ceremony 

at Daishö-in 


ВИЖ Hiwatari Shiki 
Held at Daishö-in Temple on the 
sacred island of Itsukushima/Miya- 
jima in Hiroshima, priests and also 
members of the public walk bare- 
foot over hot coals while praying for 
health and good fortune. 


November ı1 
Pocky & 

Pretz Day | il le 
Pocky and AA 
Pretz are two famous Japanese 
snacks that happen to resemble 
the number one. It is because of 
this that 11/11 became a day ded- 
icated to these delicious snacks. 
This amusing holiday dates back 
to 11/11 of the 11th year of the 
Heisei period (1999). 


November 23 

Labor Thanksgiving Day 
IAEA 

Kinro Kansha no Hi 

A national holiday for honoring the 


country workforce and commemo- 


rating labor and productivity. 


Viewing the Fall Foliage 

АТФ!) Momiji-gari 

Asautumn starts to inch closer toward winter, leaves across 
Japan begin to change color in a vibrant display of red, 
yellow, and orange that attracts many to mountains, temples, 
and shrines. Many places across Japan are famous for their 
autumn foliage but some notable ones include Meiji Jingu 
Garden in Tokyo; Minoh City Park in Osaka, where the 
local specialty is maple-leaf tempura; and numerous temples, 
including Tofuku-ji, one of Kyoto's most popular temples 
during this time of year. 


November ı1 


Arashiyama Momiji Festival JU 5x U E 
Arashiyama, a picturesque arca in Kyoto, is one of many ex- 
tremely popular sites in Japan's ancient capital city to appreci- 
ate fall maple foliage (пот). The highlight of the festival is 
the recreation of Heian-period (794-1185) nobles cruising on 
boats down the Oi River. Performers on the boats can be seen 
wearing historically accurate costumes and performing music, 


noh, and kyogen. 


November 15 


Shichi-go-san CZ = 
An important ritual for families in 


Japan in which parents dress up their af 
young children in formal traditional | Ж gi 


clothes and take them to a shrine to 
celebrate their growth and well-being. The celebration, which 
literally means “Seven, five, three,” gets its name from the ages 
at which children participate in the celebration. For boys it 

is age five and for girls itis ages three and seven. Chitose ame 
(thousand-year candy) is given to children. This is because the 


candies are long and thus are thought to symbolize growth 


and longevity. 


November 
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KamiarizukiFestival ##7£5 

Across much of Japan the 10th month of the old lunar 
calendar is known as Kannazuki (the month with no gods). 
However, in Shimane Prefecture—where Izumo Taisha, one 
of Japan's oldest and most important shrines, is located—it 
is known as Kamiarizuki (the month in which the gods аге 
present). This is because traditional belief holds that during 
this month, Japan's millions of kami (gods) congregate in 
Izumo to discuss the destiny of mortals and have feasts. One 
of the highlights of this festival is a welcome ceremony for 
the kami in which they are escorted by priests from the near- 
by beach to Izumo Taisha. 
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Through Jan. 2019 (Oahu) 

MEN at the Hawaii State Art 
Museum 

This exhibition of works from the Artin 
Public Places Collection puts its focus sole- 
ly on artistic depictions of men. Features 
work by Brian Sato, Satoru Abe, Bumpei 
Акай, Carol Bennett, Margaret Ezekiel, 
and many more. 

@ Hawai'i State Art Museum 


October 5 (oahu) 

First Friday Art Walk 

A monthly art event with exhibits, cafes, 
restaurants, and plenty of entertainment. 
5-9pm @ Downtown/Chinatown 
www.firstfridayhawaii.com 


October 6 (Oahu) 

Eatthe Street Festa Italiana 2018 
An Italian-themed food festival in. 
Kakaako. 4-10pm @ 445 Cooke St. 
wwweatthestreethawaii.com 


October 6-7 (Oahu) 

Oh Baby Family Expo, Hawaii 
Toy and Game Expo, and Hawaii 
Party Expo 

Gen. admission $5.50. 

10am-Spm @ Neal Blaisdell Center 
wwwohbabyfamilyexpo.com 

12-14 (Oahu) 

Zen Ken Sho: 

Annual Art Show & Sale 

A free event that includes demonstrations 
of martial and fine arts used in Zen 
training at Chozen-ji—including 
calligraphy, ceramics, flower arrangement, 
tai chi, kendo and a 00-year-old Japanese 
sword form called the Hojo. 

е Daihonzan Chozen-ji, 3565 Kalihi St. 


www.chozen-ji.org/art-show 


October 13, 14. 20, 21, 27 & 28 
Aloun Farms Pumpkin Patch 
Festival 

Featuring tractor-pulled hayrides, pony 
rides, farm-style food, picture booths, 
games, and fun for everyone. 
8:30am-Spm @ Aloun Farms, 91-1440 
Farrington Hwy., Kapolei 


wwwalounfarms.com 


Enjoy food, shopping, keiki rides, and 
handmade products from local vendors. 
4-10pm @ Kalakaua Ave. 


October 13 (Big Island) 

Ironman World Championship 
2018 

6:30am—1pm @ various locations in 
Kailua-Kona 


www.ironman.com 


October 13 (Oahu) 

28th Annual Hispanic Heritage 
Festival & Health Fair 

10am-5pm @ downtown Chinatown 
(between Nuuanu & Pauahi Sts.) 
www.hispaniceventshawaii.com/hispanic- 
heritage-festival 


October 14 (oahu) 

Second Saturday Discover Art 
A pop-up art and entertainment event 
that takes place the 2nd Saturday of each 
month. 

10am-2pm @ The Arts at Marks Garage, 
1159 Nuuanu Ave. 

www.artsatmarks, 


and more. 


5:30-9pm @ Natsunoya Tea House, 1935 
Makanani Dr. 


October 19 (Oahu) 

Moon Walk 

An opportunity to experience the full 
moon like never before. Regular admission 
$10. Buffet at the Proud Peacock from 
6-8pm for $34.95 (adults) and $17.50 
(children). 6-10рт @ Waimea Valley 


www.waimeavalley.net 


Season's Best Craft & Gift Fair 
19: 5-9pm; 20: 10am-7pm; 21: 10ат- 
Spm @ Neal Blaisdell Exhibition Hall 


October 20 (Big Island) 

18th Annual Halloween Journey 
Along with a magical journey through 
wooded trails, guests will enjoy games, 
food, crafts, and fun. 

4-9pm @ Kona Pacific Public Charter 
School 


October 20 (oahu) 

Pumpkin Festival 

The festival is centered around the largest 
pumpkin patch in Honolulu, with over 
2,500 locally grown pumpkins. Featuring 
activities for all ages: live community 
entertainment, contests, fair games and 
rides, a petting zoo, a country market, and 
more. 

10am-4pm @ Holy Nativity School 
wwwholynativityschool.org/pumpkin 


com 


October 19 
(Oahu) 

Sake Sushi 
presented by 
the Rotary Club 
of East Honolulu 
Enjoy Japanese fa- 
vorites at the annual 
Rotary Club of East 
Honolulu Fundrais- 
er. Silent auction, live 
music, door prizes, 


Mon. Oct 22 ~ 6:30 - 8:30pm 
Japanese Cultural Center 
Wed. Oct 24 ^ 6:30- 8:30pm. 
La Sol Estate 987 Hunakai St. 


Free Scalar Healing Presentations 
Oahu Holistic & Metaphysical Expo Booth 44101 


Saturday & Sunday, October 20 & 21 ^ Blaisdell Center 
Presentation Sunday 11:45am— 12:45pm Rm #1 


Tues. Oct 23 - 6:30 8:30pm 
Unity Church of Hawail 

Thurs. Oct 25 ~ 6:30 - 8:30pm 
Japanese Cultural Center 


FREE 15-DAY TRIAL — No Office Visits -We Treat You Remotely 
FOR MORE INFO CALLITEXT 808-283-5365. www.FreeScalar.net 


October 20 (Oahu) 

Wine & Tango — A Night of 
Argentine Tango 

All-you-can-drink wine, pupus, socializing 
and a 45-min. Argentine tango lesson, and 
social dancing. Event is 21 and over only. 
$20 or $25 advance tickets; $30 at door. 
6:30-10pm @ Paradise Tango, 150. N. 
King St. #202 

ww.paradisetango.com 


October 20 (Oahu) 

Na Mele О Ko Olina 

А day of Hawaiian music and local art 
displays and sales. 

9am-5pm @ Ko Olina Beach Lagoon #3 


October 20 (Oahu) 

Honolulu Pride Parade and 
Festival 

Hawaii's largest LGBTQ community 
event. 9ат-10рт @ Kalakaua Ave. 


“Ohi'a Love Fest 

A free public event meant to celebrate 
ohia and promote awareness about 
this important tree and how it is being 
threatened by Rapid ‘Ohi'a Death. Bring 
your keiki and make fun ohia crowns. Hear 
about the traditional Hawaiian practice of 
using 20+ ft. ohia poles to fish. 

Зап-4рт @ “Imiloa Astronomy Center 


Octob: 
8th Annual Hawai'i Food & Wine 
Festival 

Featuring more than 150 culinary masters 


November 3 (Big island) 

Hawai'i Artist Collaboration 8th 
Annual Art Auction 

Includes a silent and live auction of the 
combined works of more than 35 artists. 
Proceeds will fund art scholarships and 
future collaborative events. 

4-8pm @ Holualoa Inn’s Malulani 
Pavilion www.tailake.net/collab 


and celebrity chefs from the hottest 
restaurants from coast to coast, as well as 
world-renowned winemakers and mixolo- 
gists. Highlights include beachside dinners, 
fireworks, and the popular Urban Lii‘au. 

@ various locations on Oahu. 


odandwinefestival.com 


October 25 (Oahu) 

Ikebana Demonstration & 
Dinner 

Celebrate the 60th anniversary of the 
Honolulu Chapter of the Ohara School 
of Ikebana. The highlight of the event will 
bea dinner demonstration by the current 
fifth headmaster of the Ohara School, 
Hiroki Ohara. This is a rare opportunity 
to see a master of Japanese flower arrange- 
ment perform his craft. Tickets $85. 
Doors open 4: 30pm @ Ala Moana Hotel 


October 25 (Oahu) 

Civil Beat Elections Trivia: All the 
News That's Fit to Quiz! 

Teams compete in a battle of wits in this 
news-based trivia game. Play in groups of 
up to six, or sign up individually and get 
matched up with others, for the chance to 
win limited-edition Civil Beat swag and 
gift certificates courtesy of Manifest. 
6-8pm @ Manifest, 32 N Hotel St. 
www.civilbeat.org 


October 26 (oahu) 

Eat the Street 

A monthly gathering of food trucks and 
vendors. 

5-10рт @ 1011 Ala Moana Blvd. 
www.eatthestreethawaii.com 


October 26-29 (Big island) 
Celebrations 18 

A floral-design event featuring floral 
designer and author Hitomi Gilltam, who 
will do a demonstration using Hawaii- 


November 3 (oahu) 

Kaimuki High School Craft and 
Gift Fair 

Featuring more than 180 vendors. This 
event is a fundraiser for Kaimuki High 
School. The school’s Culinary Arts 
program will be selling food, school shirts, 
and more. 


Jam-2pm @ Kaimuki High School 
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grown flowers and foliage. 
10ат-4рт @ Nani Mau Gardens, Hilo 


October 2: -28 (Oahu) 
37th.Annual Greek Festival 
12-9pm @ McCoy Pavilion, Ala Moana 


Fall Fun Day 

Featuring horses dressed in costume ready 
to take keiki on pony rides, a petting zoo, 
а hayride, pumpkin chucking, sack races, 
face painting, dressing up and painting 
horses, food, and so much more! 
9am-2pm @ Gunstock Ranch, 56-250 
Kamehameha Hwy, Kahuku 


Art After Dark: Kings & Queens 
Spend the night with Halloween royalty! 
All Scream Queens and Kings of Horror 
welcome. 

6-9рт @ Honolulu Museum of Art. 
wwwhonolulumuscum.org 


Oc tober 2 7-N V 9 (Oahu) 

HIC Pro 

The HIC Pro annually kick-starts the 
North Shore’s competitive surf season and 
is characteristically graced with monstrous 
surf and high drama. 

Зат-4рт @ Sunset Beach 


October 28 (Big Island) 

6th Annual East Hawai'i Jazz 
and Blues Festival 

$75 admission at the door. 

Opm @ Nani Mau Gardens, Hilo 


October 28 « (Oahu) 

Keiki Costume Ball 

10am-3pm @ Hawaii Children’s 
[уолу Center, Kaka'ako Waterfront 


November 4 (Oahu) 

Pearl City Shopping Center 
Craft and Gift Fair 

10am-3pm @ Pearl асу Shopping Center 


November 6 (Oahu) 

Emerge: Hawaii's Premiere 
Student Leadership Conference 
“Taking On Tomorrow: My Future, 
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November 


Our Hawaii" is the theme for this year's 
conference. 

7:30am-3:15pm @ the Coral Ballroom, 
Hilton Hawaiian Village 
wwweventbrite.com 


November 8-18 (statewide) 
Annual Hawaii International 
Film Festival (HIFF) 

Established as the premier international 
film event in the Pacific, HIFF showcases 
features and documentaries from Asia, the 
Pacific Islands, and Hawaii, and all films 
depict their region/culture in a culturally 
accurate way. 

@ various locations statewide 
wwwhiff.org 


9 (Oahu) 


A unique monthly shopping experience 
for Hawaii's talented creatives to showcase 
their goods and talents. 

5-9pm @ South Shore Market 
wwwartandflea.com 


November 9-18 (Big Island) 
Kona Coffee Cultural Festival 
Featuring various Kona-coffee-themed 
events throughout the Kailua-Kona area. 
www.konacoffeefest.com 


November 10 (Oahu) 

The Honolulu Pancakes & Booze 
Art Show 

An opportunity to explore more than 200 
pieces of artwork created by some 50+ 
local artists in Honolulu’s unparalleled 
art scene. Guests can sip on craft beers 

or signature cocktails while consuming 


unlimited free pancakes. 


We aso oer est manorial aes, spaci prayers r ood | 
ГУ СО ег and success in business. home purification and 


HONOLULU MYOHOJI MISSION « 


2003 NUUANU AVE. HONOLULU 
808-524-7790 


www.hi 


Spm @ The ARTS at Marks Garage 
www.pancakesandbooze.com/honolulu 
November 10 (Oahu) 

Kalakaua Festival 

Enjoy food, shopping, keiki rides, and 
handmade products from local vendors. 
4-10pm @ Kalakaua Ave. 


Novemb ` 10 (Big Island) 
Hawaii Island Veterans Day 
Parade 

10ат-12рт @ will start makai of Pauahi 
St. in Hilo 


November 16 (Oahu) 
Kailua Night Market 


The Hawaiian ‘Ukulele 
Experience 
View an exhibition of the finest custom 


and vintage ukulele, meet master ukulele 
makers, learn the latest building techniques 
and technology, and join everyone in a 
kanikapila session. 

10am-3pm @ Bernice Pauahi Bishop 
Museum's Hawaiian Hall Atrium & 
Courtyard. 

www.ukuleleguildofhawaii.org 


November 18 
(Oah 
Kaiwi Coast Run 
& Walk 

A community- 
oriented four-mile 
journey along the 
famous Kaiwi coast 
scenic highway. 
6:45-8:45am @ 
starts at Sandy Beach 
www.kaiwicoastrun. 


org 


enolulumyohoji.org 


honolulumyohojiGhotmail.com (e-mail) 


November 18 (Big Island) 
Afternoon at the Palace 
Concert/Hula and Village Stroll 
1-6pm @ Historic Kailua Village 


iovember 23-25 (Big Island) 
Volcano Village Art Studio Week 
10ат-4рт 
wwwvolcanovillageartistshui.com 


November 24 (бави) 
Misora Hibari Music 
Festival 
Featuring performances by 
Takashi Hosokawa, Yukino 
Ichikawa, Crystal Kay, and 
Melveen Leed. Tickets: 
$45-$75. 
7pm @ Blaisdell Concert 
Hall 


a." 


November 25 (Oahu) 

Shirokiya Matsuri 

A fun-filled day with live entertainment, 
pop-up shops, giveaways, family activities, 
food, & culture. 

10am-5pm @ Shirokiya Japan Village 
AME 


November 3¢ 30 (Oahu) 

Eat the Street Hawaii 

7,000 people eager to sample the best street 
food Hawaii has to offer. 

4-9pm @ Kaka‘ako Park 
www.eatthestreethawaii.com 


November 30-Dec. 1 (Oahu) 
The Hawaii State Numismatic 
Association 55th Annual Coin 
Show 

A free event featuring stamp and coin 
dealers from both Hawaii and the 
mainland. This year will commemorate 
the arrival of the first group of 
Japanese immigrants to Hawaii in 1868 
(Gannenmono). A commemorative coin 
will be given to visitors for free while 
supplies last. 

@ Hawaii Convention Center 


www.hawaiicollectibles.org/calendar 


“All event information is subject to change without 
notice. Please verify before attending. 

Send event information to 
mail@readwasabi.com 


e—— INTERVIEW 


Photo by Adam Bouska 


the га fee оу 


George Takei reveals how the internment experience shaped his views 
on society, and why Hawaii holds a special place in his heart. 


By Sean Ibara 


Asa child George Takei found 
himself in the middle of a shameful part 
of American history. Confined behind 
the barbed-wire fences of World War II's 
Japanese internment camps, Takei faced 
seemingly insurmountable challenges. 
Yet in these experiences he managed to 
find inspiration, eventually becoming 
an accomplished star of both stage and 
screen, remembered for roles such as Sulu 
from the original Star Trek series, and also 
an activist unafraid to speak out about 
injustices in society. 


A Light in the Darkness 

Atage five, Takei, his two siblings, 
and his parents were taken from their 
home and sent to an internment camp in 
Arkansas, Takei vividly recalls watching 
old movies in the mess hall after dinner. 
“Tt was old samurai films, and this one 
man would do all the voices, and a young 
boy would do the sound effects. After the 
screening I remember walking out of the 
mess hall with my father and telling him 
that that man was fantastic for doing all 
those voices. He was the real star of the 
movie.” Takei also found himself glued 
to the radio, intently listening to episodes 
of the Lone Ranger and Green Hornet 
asa narrator eloquently showed off his 
voice skills. Eventually, as a young adult, 
he landed jobs early in his career doing 
voiceovers. As for catching the acting bug, 
Takei says he was somewhat of a showoff 
child at a young age. “My mother used to 
say they'd have visitors and their bouncing, 
singing, dancing child would come out 
and announce that I learned “Twinkle, 
Twinkle, Little Star.” 

Despite the harsh reality of being 
imprisoned in an internment camp, Takei 
admits that many of his memories of his 
time at the internment camp are fun ones, 
filled with new adventures, discoveries, and 
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experiences, and oblivious to the real 
meaning behind being forced to live 
behind a barbed-wire fence. At the same 
time, though, Takei acknowledges that 
there was no shortage of frightening 
moments in the camps. “The gates opened 
up and Jeeps came roaring in and there 
were MPs standing there with rifles aimed 
at us and we all scattered and ran like hell 
back to our barracks. One young man was 
dragged out in the middle of the night by 
the guards and he was accused of being one 
of the radicals.” Takei says at times tensions 
rose high, especially at the Tule Lake camp, 


as multiple instances of unrest broke out. 


A Father's Guiding Hand 

What helped make the internment 
experience a palatable one was the 
guidance and influence of George’s father, 
Takekuma Takei, who served as a block 
manager at the Rohwer Relocation Camp 
in Arkansas, as well as at the Tule Lake 


Segregation Center in California. “My 
father was a rare person of his generation. 
My father was the one who I engaged in 
conversation with about the camp and he 
explained to me what it was all about.” 
The elder Takei, who was born in Japan 
but came to the United States at the age 
of nine, grew up and was educated in San 
Francisco. He eventually became fluent. 
in English and Japanese. “My father 
was always making speeches at the mess 
hall after dinners and because of that 
he had some privileges. I still remember 
this one magical day when he was able 
to borrow a Jeep. He took the whole 
family for a joyride outside the camp and 
it was fantastic.” However, after being 
released from camp, Takei became keenly 
aware of the suffering and the sacrifices 
his parents endured. His father opened 
an employment agency in Los Angeles, 
assisting former internees with getting a 
job, some of whom had had a tough time 
10 


All photos courtesy of George Takei unless otherwise indicated 


readjusting to life outside the camp. Several 
months later he quit and started up a dry 
cleaning store. “I went to bed hearing the 
steam press going ‘thump, thump, ssshhh, 
thump, thump, ssshhh,’ and I woke up in 
the morning hearing that.” Takei’s mother, 
Fumiko, took on the roles of cooking and 


(Opposite page, top to bottom) 

George Takei at 76 (December, 2013) 

A young George Takei at the Japanese 
American internment camp at Rohwer, 
Desha County (ca.1942) 

(Clockwise from top left) 

Baby George with parents 

George's parents Fumiko Emily Takei & Taka- 
kuma Norman Takei, George, younger sister 
Nancy, and younger brother Henry 

Henry, Nancy and George (right) 


George (left) and brother Henry 


cleaning. While living in East Los Angeles, 
she met a Mexican woman living next 
door named Mrs. Gonzales. Takei recalls 
the two women often talking, eventually 
becoming good friends and sharing recipes 
despite a severe language barrier. “My 
mother taught Mrs. Gonzales how to 
make sukiyaki, but Mrs. Gonzales decided 
she needed a little bit more and she added 
her own ingredient: jalapeno peppers. It 
was delicious, so we loved what we called 
‘sukiyaki ala Mrs. Gonzales.” 


Такев Ties to Hawaii & Japan 

‘Though he was born and raised in 
Los Angeles, Takei is fond of Hawaii. 
Most recently he was in Honolulu in June 
accepting an award from the Japanese 
Cultural Center of Hawai'i for his 
dedication and commitment to preserve 
Japanese culture and history. Takei was 
among seven community leaders and 
organizations recognized during the 
annual JCCH gala in Waikiki. “To get to 
be recognized like that by the Japanese 
American community is really touching 
for me because I feel like I have roots there 
aswell.” 

The 81-year-old has been to Hawaii 


Courtesy of JCCH 


numerous times, and feels a special 
connection to the neighbor islands, citing 
the lush and dense rainforest on the Big 
Island, the peacefulness of Hana on Maui, 
and the majestic cliff sides on Kauai. Even 
though he doesn't travel to Hawaii as 
much as he would like, Takei often has the 
desire to immerse himself in the islands for 
months at a time. He also keeps close ties 
with his Japanese roots, having attended 
Japanese language school growing up in 
Los Angeles. Additionally, being fluent in 
Japanese, he often travels to Japan, making 
speeches and appearing at events. 


Blessed 
Looking back, Takei says what he went 
through as a young child helped form the 
foundation of his role as an activist, but 
it was the frequent talks he had with his 
father that guided him toward being a 
participating member of society. “Those 
after-dinner conversations with my father, 
who bore the burden, pain, and anguish 
of the internment the most—he was able 
to guide me away from the bitterness 
about that. He told me how important 
participating in a participatory democracy 
was.” Takei has also taken his talents to the 


n 


Courtesy of JCCH 


stage, starring in the musical Allegiance. 

Ie tells the story of a family ripped from 
their home and thrown into an internment 
camp. The musical premiered in 2012 and 
played on Broadway in 2015. Manoa Valley 
‘Theater will launch the musical in March 
2019, to be presented at Hawaii Theater. 
Takei hopes as more people are exposed 

to the stories of what went on inside the 
internment camps, many more of those 
who lived through it will be able to talk 
openly about their experience. “I’m an 
actor, that's my passion. I feel very blessed 
and so I feel that my father was right, 

that America is a people’s democracy and 
people can do fantastic things.” 


www.allegiancemusical.com 
And to keep up with George Takei, 
Like him on 
Facebook @georgetakei 


(Top left) 


Lea Salonga and George Takei in Allegiance 
(Bottom left and right) 


George Takei at the 2018 Sharing the Spirit of 
Aloha Gala hosted by the JCCH on June 16 
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‘Tomohiro Deguchi, founder and 
owner of the Rice Factory, the world’s first 
rice specialty shop, was just your average 
businessman prior to 2009. He often 
traveled overseas for work, but wherever 
he went, he couldn't find the premium 
Japanese rice he was used to eating in 
Japan. His desire to share his country’s 
high-quality rice and food culture with 
the world led him to open his first store in 
Hong Kong in 2009 followed by Taiwan, 
Singapore, and, in 2015, Honolulu. 

‘The shop sells four main varieties of 
rice: Yumepirika and Nanatsuboshi from 
Hokkaido, Koshihikari from Niigata, and 
a 100% organic variety, Tsuyahime from 
Yamagata. Koshihikari, the king of rice, 
pairs especially well with meat dishes. 
Yumepirika, a snow-white sweet and 
sticky rice, was awarded “best taste” in 
Japan. Nanatsuboshi retains its delicious 
flavor even after the rice has cooled down, 
making it an excellent choice for sushi and 
musubi. In addition to these varieties, they 
also offer a rare brown rice from Shizuoka 
called Kamiakari that the owner, Deguchi, 
produces on his farm in Nagano. 

Satoshi Ito, president of the Rice 
Factory U.S., says, “We are confident that 
these are the best, because we tasted about 
500 samples of rice from different farms 
throughout Japan.” In addition to the 
variety of rice, the region, soil, climate, 
and water all contribute 
to the final product. The 
samples were also judged 
on sheen, texture, and 
fragrance. Ito commented 
that this rigorous selection 
process ensures that they 
offer their customers the 
best tasting rice from the 
best farmers in Japan. 

The care and 
attention given to growing 
the rice continues after it is harvested. 

‘The rice is shipped to Hawaii unmilled in 
temperature-controlled containers, and 
then stored in a refrigerated room. It is 
only when customers place their orders 
that the rice is milled, thereby guaranteeing 
its taste and freshness. “Freshly milled 

rice is shiny, bright like a diamond. It 

has a good fragrance and the grains are 
individual.” 


т 


Ito recommends storing their rice 
in the refrigerator and consuming it 
within a month. Once the rice is milled, 
the oxidation process begins, but by 
controlling the temperature and humidity, 
the freshness of the rice can be preserved. 
On-site milling can also cater to different 
nutritional needs. For those in want of 
more the B vitamins, iron, and fiber that 
brown rice provides, the rice can be milled 
less to retain these nutrients. 

In addition to premium rice, 
customers can buy regional, high-quality 
Japanese condiments such as umeboshi, 
nori, miso, sushi vinegar, 
furikake, shoyu and 
ponzu from their Kakaako 
store. Their rice is also 
served at many top 
restaurants including 
Hoku's, Wolfgang's 
Steakhouse, 3660 On The 
Rise, MW Restaurant, 
Hy’s Steakhouse and the 
Halckulani Hotel. 

The company is 
devoted to their customers’ experience. 

By working directly with the farmers, they 
are able to offer first-class freshly milled 
rice. Also, they go beyond just providing 

а good product. They want to teach how 
to cook their rice properly and how to use 
the various Japanese condiments, so that 
customers can fully enjoy the experience of 
this food. 

This winter, the opportunity for 

n 


A Peek into the rice factory 


Mariko Miyake 


customers to get premium Japanese rice 
will arrive on the U.S. mainland, as the. 
Rice Factory opens its next shop in New 
York. ў 


The Rice Factory offers several 
gift packs, which are perfect for 
every occasion, including birthdays, 
retirements, and, of course, the 
upcoming holiday season. There 
are several sets to choose from. The 
Mitsuko set is a great introduction to 
their rice brand with three 1-1b. bags 
of Nanatsuboshi, Yumepirika and 
Koshihikari for $19.99. For the same 
price, the Fuji set offers two 2-Ib. bags 
of Nanatsuboshi and Tsyuahime rice, 
A beautiful boxed version of the three 
1b. rice bag set is also available for 
$28.99. Finally, for $80.00 they offer a 
Japanese condiments basket filled with 
а 5-1b. Nanatsuboshi rice bag that can 
be milled to the customer’s wishes, 
plus umeboshi, поп, soy sauce, 

and miso. 


‘The Rice Factory 
955 Kawaiahao St. 
Honolulu, HI 96814 
(808) 800-1520 


www.trf-us.com/en 


(Left) 


Tomohiro Deguchi on left 
with rice farmer 


Teste the chienanca, 


The same rice used by the’ pest. Japanese restaurants 
Kwe offer four of the 

best tasting varieties of rice 

Yumepirika (Hokkaido) 

Tsuyahime (Yamagata) 

Koshihikari (Niigata) 

Nanatsuboshi (Hokkaido) 

^ Amore 


Gift sets 
$18.99-580 

Ө order online 
len 


Ө store 


000 
the rice factory 
HONOLULU 
(808) 800-1520 Mon,Wed-Sat 10:00-18:00, 


955 Kawaiahao St. 
Honolulu, HI 96814 


Sun 10:00-16:00 
Tuesday & Holidays closed 


Takeout sushi made 
with freshly caught local ahi 


Ligurum 


ААА. 


SoA EE 


HAWAII SUSHI 


RARER UA US EA A ARRARCURE 
КУ АСУ AAA AAA A УА. a А 


AAA WA 


Market City 3045 Monsarrat Ave 
жу Next to Walgreens Honolulu, HI 96815 
М. гәлә Kapiolani Blvd» e (808)734-6370 
JR Honolulu, HI 96826 vey, att, 10am-8 pm 


=Œ (808) 732-0708 
10 am-9 pm 


wismettacusa.com 
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Some take their coffee black, others 
with cream and sugar. But at UCC Hawaii 
Kona Coffee Estate, they take their coffee 
seriously—very seriously. Established in 
1989 by the Japanese coffee manufacturer 
Ueshima Coffee Company, the property 
extends over 35 acres of land with an 
impressive display of over 15,000 coffee 
trees. 

The estate is located at about 1,500 
feet above sea level on the slopes of 
Hualalai, in the Kona District on the 
island of Hawaii. Coffee trees thrive in 
this ideal growing environment. The rich 
volcanic soil and perfect weather combine 
to create optimal conditions for producing 
the perfect coffee bean. In fact, Kona is 
known for producing some the best and 
most expensive coffee in the world. 

“We are a third-generation, family- 
owned coffee company,” said Goushi 
Ogawara, UCC Hawaii general manager. 
"The second and third generation are still 
involved, and come to the farm every so 
often. The goal was to first have a farm in 
Jamaica and then Kona, and that is what 
happened. ‘From seed to cup’ is our motto. 
We do everything from start to finish on 
this farm—growing and picking, all the 
way to processing, roasting and grinding.” 

Starting a coffee farm in Kona was 
a challenging undertaking. The rich soil 
was buried underneath layers of lava 
needing to be crushed and mixed with the 
perfect soil. A modern irrigation system 
had to be installed, all while taking into 
consideration important environmental 
considerations. However, the company 
succeeded, and in 1993 was honored by 
the U.S. Department of Agriculture as 
the “Best Farm in the Big Island’s West 
District.” Today, the farm produces some 
of the best coffee found on the island. 

“We produce 
about 15,000 
pounds of coffee per 
year and we sell this 
mostly in the store 
[on the estate],” said 
Ogawara. “We have 
one location in Japan 
[in Kobe] where our 
headquarters are 


located. There is a coffee museum there, as 
well as coffee from UCC. АЙ of our coffee 
grown here is sold here [оп the estate], 
except for the little bit that goes to Japan.” 

Exporting coffee can be challenging, 
as it requires several hundred acres to 
produce enough beans to share with the 
rest of the world. On average, it takes 
about 70 roasted coffee beans to make one 
cup of coffee. One tree produces about 
4,000 beans per year. If the average person 
drinks two cups of coffee per day, they 
will need about 13 coffee trees dedicated 
specifically to their coffee consumption! 
Add to this the space limitations that come 
with growing coffee in Hawaii, and once 
can start to understand why Kona coffee is 
so rare and coveted. 

“As far as Kona coffee is concerned, 
it makes up only 1% of the coffee in the 
world, so that makes it very special,” 
explained Ogawara. “We roast our coffee 
here for tourists and send a small amount 
to Japan. We don’t have enough to export 
more to Japan; we keep it here to sell 
to our visitors. We also allow visitors to 
experience all of our farm. For example, we 
have macadamia trees on the far side of the 

m 


By Karen Rose 


farm, as well as rambutan, lychee 
and starfruit they can pick and 
eat if they like. It’s a very 
unique experience. 

And visitors 

don't need a 
reservation.” 

UCC became 
a sponsor of the 
annual Kona Coffee 
Festival in 1989, and has 
been heavily involved ever 
since. From the popular 
Miss Kona Coffee pageant 
to the annual cupping contest, 
UCC helps celebrate the culture 
behind Kona’s world-famous coffee 
every November. 

“The pageant and the cupping 
(tasting) contest are our treasures,” said 
Ogawara. “Every year we purchase coffee 
from the winner of the cupping contest, 
then in the summer, we sell it in Japan. 

It is very special. People in Japan wait 

in line for the award-winning coffee to 
arrive, and it sells out very quickly. Kona 
coffee in general sells out very quickly, but 
people stand in line to buy coffee from the 
winners of the cupping contest.” 

An interesting note about cupping 
contests is that the judges prefer to taste 
light-roasted coffee. Not only does the 
lighter roast have a higher content of 
caffeine, it also allows the taster to better 
experience the natural flavor of the coffee. 
Ogawara explains: “A lighter roast gives 
a more natural, original coffee taste. For 
Kona coffee, you need to roast it fairly dark 
to get rid of most the acidity in the coffee 
but if you roast it too dark, it’s mostly just 
a burnt taste you get. So the judges prefer 
as light a roast as possible so they can get a 
more authentic flavor.” 

Next year, the UCC Hawaii Kona 
Coffee Estate will celebrate its 30" 
anniversary. In honor of this important 
event, the company has plans to expand 
upon their current offerings. 

“One of the things we are starting is 
a picking tour,” said Ogawara. “It will be 
about an hour long and can include up 


to ten people. We will take them into the 


(Top to bottom) 
Goushi Ogawara picking coffee cherries 


UCC's 100% Kona coffee 


farm and let them pick coffee for about 
15 minutes; then they will see the process 
of pulping and drying. Afterward we will 
send them home with a small package 

of coffee. We are also expanding our café 
menu and making it more open for people 
to come and relax and sit and enjoy асир 
of coffee along with the tour.” 

Over the course of the past three 
decades or so, UCC’s Kona coffee estate 
has become a particularly popular site 
among coffee lovers visiting from Japan. 
However, the breathtaking views seen 
from the farm’s quaint café alone make 
this a great place to “talk story” and enjoy 
асир of freshly brewed Kona coffee, 
regardless of whether someone is just 
passing through or calls Hawaii home. © 


This year UCC will once again be 
supporting the Kona Coffee Festival, which 
is scheduled to take place from November 
9-18. For more information, visit www. 

konacoffecfest.com. 


UCC Hawaii Kona Coffee Estate 
75-5586 Mamalahoa Highway 
Holualoa, HI 96725 
Open every day 9:00am 


www.ucc-hawaii.com 


(Clockwise from top) 


The view from the estate looking down to 
the Kona coast 


The staff at the estate's cafe 


Estate store merchandise 


your purchase of 
$50 or more’! 


255 OFF YOUR $0 PURCHASE MUST BE IN A SINGLE 
TRANSACTION. TAXES, FEES, GIFT CARDS, АКОНОУТОВКОО 
PURCHASES CANNOT BE COUNTED TOWARD THE TOTAL 
PURCHASE AMOUNT CANNOT BE DOUBLED, TRIPLED, 
CQUADRUPLED, COPED, TRANSTERED OR EXCHANGED FOR 
CASH OR USED TOWARDS PREVIOUS PURCHASES OR IN 
COMBINATION WITH OTHER OFFERCS). COUPON SAVINGS MAY 
BE DEDUCTED FROM REFUND. VALID IN-STORE AT KTA SUPER 
STORES AND TA EXPRESS OND. ШИТ срма -6768 
ONE COUPON PER CUSTOMER, PER VISIT. |] 


2018 Kona Coffee Cultural Festival 
November 9 to 18, 2018 


KTA Super Stores Kona Coffee Recipe Contest 
November 11, 2018 * 9am to 2pm 


Visit www.konacoffeefest.com for more details. 
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By Kristen Nemoto Jay 


Sharing Culture through Tonkatsu 


Now in its 11" year of tantalizing taste 
buds, Waikiki’s Tonkatsu Ginza Bairin 
continues to share its three generations’ 
worth of tonkatsu expertise with all 
who'd like to experience their carefully 
crafted meals, From pillowy-soft rice that 
complements the crunch of deep-fried 
pork to ice-cold shredded cabbage and 
silky-smooth miso soup, Tonkatsu Ginza 
Bairin has mastered the art of creating 
the perfect tonkatsu 
teishoku meal. 

“We are careful 
about the ingredients 
and flavors that we 
use in our teishoku,” 
says Yosuke Okajima, 
Tonkatsu Ginza 
Bairin’s restaurant 
manager. “We want 
our customers to 
have an experience of 
tasting a great meal. 
Many people think 
that tonkatsu is for 
men, but we make 
ours specifically so it appeals to everyone— 
women, children, etc. You don’t feel 
overwhelmed or have indigestion after you 
eat our tonkatsu.” 

Itall starts with a selective piece of 
pork cutlet that’s covered in Bairin’s special 


low-sugar breadcrumbs (panko) before 
it’s dipped in two different temperatures 
of hot cottonseed oil. The flash of heat 
clectrifies the panko coating to stand 
up straight, resulting in a crispy golden- 
brown field of voluminous breadcrumb 
sculptures, coated over the juicy pork-meat 
middle. 

Timing also plays a vital role in 
ensuring each meal comes out just 
right. Chefs at Bairin 
are constantly adjusting 
cooking times depending 
on the thickness, size, and 
shape of each cut of meat. 
This delicate process is 
particularly important 
during dinner, when all 
teishoku orders come with 
rice cooked at your table in a 
traditional Japanese cast-iron 
pot called an okama, and 
as such must be timed just 
right so the meat and rice are 
ready to cat at the same time. 
(Okama is only available to 
parties of two or more.) Okajima explains 
that this is something exclusive to Hawaii. 
Bairin restaurants in Japan, and even 
most people cooking at home, do not 
cook rice in this traditional method. The 
semi-sweet and creamy, fluffy rice pairs 


16 


wonderfully with the snap and crunch 

of the tonkatsu. Tonkatsu Ginza Bairin 
even goes the extra mile with the shredded 
cabbage that’s paired with a tonkatsu meal, 
which is usually used as a filler or bedding 
toa Japanese fried dish. The restaurant 
begins by slicing the cabbage paper-thin, 
then washing it in filtered water, and 

then chilling it in an ice-cold water bath 
until it’s ready to be served. There's also 
the sauce that Nobukatsu Shibuya, the 
founder of Tonkatsu Ginza Bairin, created 
to pair with the katsu meat; it is made with 
various kinds of fruits and vegetables such 
as apples and onions to bring out a tangy 
yet sweet and savory sauce. 

With consideration to the customers’ 
palates and a plethora of detail-oriented 
tastes and textures, the tonkatsu teishoku 
meal comprises a symphony of flavors 
that’s paired with rice, miso soup, salad, 
and pickled vegetables. Each carefully 
crafted piece of the meal harmonizes with 
every ingredient, producing a memorable 
dining experience. Some of the restaurant’s 
other popular dishes include pork-loin 
katsu, a fried seafood mix plate, chicken 
katsu, tonkatsu loco тосо, and tonkatsu 
curry. Donburi rice bowls, tonkatsu 
sandwiches, and burgers are also available. 

The Tonkatsu Ginza Bairin chain is 
in their 91" year of making the succulent 
pork dish since its beginnings in Tokyo's 
Ginza district. Today you can find the 
restaurants throughout Japan, China, and 
Korea. Since 2007, the restaurant’s Waikiki 


Enter to win a gift card for 
Tonkatsu Ginza Batrin 
See page 47 for more details. 
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location has hosted the restaurant 
chain’s only U.S. location. Okajima 

is happy to share tonkatsu meals with 
the people of Hawaii and hopes their 
satisfaction leads to further curiosity 
about Japanese culture. 

“Trallows people to ask questions 
about how tonkatsu is made,” Okajima 
says with a smile. “When the customers 
taste our rice or taste the juiciness of the 
pork, they also want to learn more and 
end up asking about Japanese culture, 
which is really makes us happy." E 


The 

MAGIC 
0 

BLENDING 


Tonkatsu Ginza Bairin 


255 Beach Walk 
Silver Award Honolulu, HI 96815 
U.S.National Sake Appraisal 2018 (808) 926-8082 


Enjoy the 
full-bodied 
taste and 
refreshing 
aroma of 
Black & Gold 


— — LET'S EAT! 


(Opposite page clockwise from top left) 


Thick Cut Pork Loin Katsu 
Bairin's original tonkatsu sauce 

A traditional Japanese cast-iron pot (okama) 
is used to make rice right at your table with 
ой dinner teishoku orders of two or more 

(Top to bottom) 

The Seafood Mix Katsu Set comes with two 
katsu shrimp pieces, one salmon, one tuna, 


опаа cream croquotto 


Pork Loin Katsudon 


By Jennifer Yamada 


A “Teriyaki Salmon 


| This dish wasn’t something I grew up eating. In fact, it wasn’t until 
recently that I began eating salmon because I wanted to adopt a 

| healthier lifestyle. What I love about this fish is that it can be jazzed 

| up with lemon juice, placed on the grill, or slathered with a mustard- 
| and-brown-sugar glaze. Whatever you decide to do with salmon, it will 
| turn out yummy! This recipe turns salmon into a Japanese dish, with 
the teriyaki marinade, and is made extra healthy with kale. 


Ingredients 

1 large bunch kale 

4 salmon fillets, 6-8 oz each 
(with or without skin) 

A little olive oil 


DRY СГ т шш 7 SWEET 


mid SMv20 


BEST COLD & HOT (under 120°F) > 
Drink Responsibly Kosher salt 
Black pepper 


For the teriyaki sauce: 

YA cup shoyu 

М cup sugar 

YA cup mirin (sweet cooking sake) 
% tsp grated ginger 

% tsp garlic, chopped finely 


А 
+ 


GEKKEIKAN SAKE 
KYOTO SINCE 1637 


About the Author 
Jennifer Yamada was born 
and raised on Oahu and 
has written for several local 
Publications. Follow her on 
Twitter @jenyamadan 
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Directions 

1. In advance: Whisk together the 
teriyaki sauce ingredients in a bowl 
Spread over the tops of the salmon 
fillets and marinade for two hours in 
the fridge 

2. Preheat the oven to 425°. 

3. Clean the kale, stripping the stems and 
center ribs. Break the kale into smaller 
leaves and spread onto a baking sheet. 
Drizzle olive oil over them and toss. 

4. Place the salmon fillets on top of the 
kale (skin side down if using fillets 
with the skin on). 

5. Bake for 15-20 minutes, until the kale 
has browned edges and the salmon is 
flaky when pierced with a fork. 
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Shichimusubi 


There have been few, if any, places to 
get a healthy musubi in Hawaii—until 
now. Shichimusubi, a health-minded 
musubi shop, has one other location 
in Tokyo, and now offers handmade, 
convenient musubi at Waikiki Yokocho. 
Shichimusubi not only offers white, 
brown, or red rice options, but only uses 
pesticide-free, organic rice as well. “It’s not 
only healthier, but the smell, taste, and 
texture of organic rice is better,” says the 
store manager. All of their rice is sourced 
from Japan, and they tailor the cooking 


Immediately upon tasting Ramen 
Bario’s rich Fukuoka-style tonkotsu broth 
and thick noodles, you can tell it’s no 
bowl for wimps. Indeed, they make their 
ramen in the notoriously challenging 
yobimodoshi style, which originated in 
Fukuoka. The ramen chefs never use all 
their broth; instead, they always keep 
some and replenish the stock every day, 
using the prior stock as a base—much 
like how people use a sourdough starter 
to make bread. It’s all part of the culture 
of manliness and strength that permeates 


time and amount of water used according 
to the time the rice is harvested. Their 
most popular musubi is salmon, which is 
prepared from scratch on the premises. 


Seasoned Kombu (kelp) with Red Rice 
($210) 


Hijiki (seaweed) & Brown Rice Musubi 
(s230) 


Кога (salmon eggs) & Salmon Musubi 
($3.50) 


everything at Bario, even the name. Bari 
in the Fukuoka dialect means “really” or 
“extremely,” with the “o” representing the 
Japanese character for man, ofoko. “Even 
the founder is a really big guy, strong!” says 
one chef. They even make their own chili 
powder to give the ramen extra pizzazz— 
and it may have you leave Bario flexing 
your muscles. 


The Special Ramen 
comes with bean sprouts, 
chashu (pork), & egg. 
(6798) 


nana's green tea 


Matcha, or ceremonial Japanese green 
tea, has become extraordinarily popular, in 
both Japan and the United States. Nana's 
Green Tea makes matcha available to the. 
masses in a number of delectable drinks, 
parfaits, soft-serve ice creams, and more, 
but keeps the commitment to quality one 
expects from an ancient ceremonial tea. 

To further control the production process, 
Nana's Green Tea has plantations outside. 
of Kyoto where they produce all their 
matcha and haji. Most popular at Nana's 
are the parfaits and soft-serve dishes, but 
they also serve Uji Matcha, a brewed 
matcha tea using their highest-quality 
ceremonial-grade leaves, for those who 
want the pure matcha experience. 

Besides matcha, the “second wave” of 
tea popularity has come in the form of haji, 
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or roasted green tea. Made from the stem 
of the matcha plant, it is aged and roasted 
for a deep, umami flavor without nearly as 
much caffeine as matcha. 


Matcha Nama Chocolate Parfait 
contains matcha pudding, soft-serve, 
comflakes, matcha creamy chocolate, 
whipped cream, azuki beans, and more. 
(зпво) 


You can find these restaurants at: 
Waikiki Yokocho Food Hall 
2250 Kalakaua Avenue, 


Lower Level 100 
Honolulu, HI 96815 
wwwwaikiki-yokochocom 


“Prices and availability subject ro change. 


6 x Must-Try 


+ Noodles! 
YAKITORI Honolulu, НІ 96814 on за 
6-1888 uesdays 
TORIKYU wa 
26265 King St #1 
" Honolulu, HI 96826 
Original, ч Mon-Thu: брт-12ат 
Miso, Spicy à Fri 6pm-2am 
flavor ДИ N Sat: Spm-2am 
gu 9 3 Sur: Spm-12am Di m 
Behind the 76 Gas station & 7-11 on S.King 5. 808-941-7255 Tan тайа o [sungholRamen Gomaichi Style 


Uncompromising Flavor 


3 Specially developed thick 
tonkatsu sauce 


Our own original low 
sugar breadcrumb recipe 


Custom-made cooking oil 
GINZA BAIRIN , 


Crisp, fresh cabbage 
Specialty Thick Cut Pork Loin Katsu Set 
GINZA BAIRIN 808 926-8082 


Parking Validation 

255 Beach Walk, Honolulu, HI 96815 Bank Of Hawali 

Hours Sun-Thu 11:00-21:30 + FRI/Sat 11:00-22:30. Ufer caper eee) 4 
, 


GET A 2096 OFF COUPON 

for your next visit 

when you mention Wasabi magazine 
Valid 10/1 - 11/30 


Keeping alive traditional Japanese «. 
flavors over 35 years in Hawall 


Д9 


S Ки 
Hamburger Steak Bento Beef Yakiniku Bowl Spicy Maguro Bow! Tofu Shiraae 1 
* 
"ef^ | 
ум Oe : 
FREE Miso Soup», Xs X 
? dae 
w/ Bento, Bow 7 
Potato Salad Grilled Fish 
Our Ristory 


1983 Gonbei on Kapahulu St. 
1999 Hanabi In Куо-уа 


2002 KuruKuru Sushi 
400 Keawe Steet #108, Honolulu HI 96813 Б 2017 Oh! Sozai by КигиКиги 
11ат-брт (closed Sunday) 808-744-1675 " - 
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THE WASHOKU KITCHEN 


Vegan Karaage 


Karaage (Kah-rah-ah-geh) is 
Japanese-style fried chicken. It's 
boneless, bite-sized, and juicy on the 
inside but crispy on the outside. 
Karaage is a delicious appetizer, is 
loved by kids, and is perfect for 
packing into a bento lunch! 

‘This vegan take on 
karaage is easy to make and 
uses textured soy protein as a 
replacement for chicken. 


‘About the Author 
Rina Ikeda is an experienced cooking 
instructor and co-founder of BentoYa, a 
cooking classroom in Tokyo dedicated to 
teaching foreign visitors how to prepare 
Japanese cuisine. For more info, visit 
‘@bentoyacooking on instagram. 


Ingredients 

10-12 pieces soy protein 

М cup katakuriko (potato starch) 

2 cups vegetable cooking oil for frying 
Lemon wedge (for garnish) 

sy 

1 Tbsp ginger juice 

1 Tbsp soy sauce 

1 tsp mirin (sweet cooking sake) 

1 Tbsp sesame ой 


By Rina Ikeda 


Directions 

l. Soak soy protein in warm 
water for 10 minutes to 
ensure the soy protein is fully 
hydrated. Once it's softened, 
squeeze out the warm 
water and rinse with cold 
water; then squeeze out the 
remaining water. 

2. Inalarge bowl, mix all the 
seasonings together well. Add 
the soy protein, then stir to 
coat evenly. Let stand for 5 
minutes. 

3. Heat oil either in a deep fryer 
to 350°, or in large saucepan 
to medium-high. 

4. Coat every part of the soy 
protein with potato starch, 
and deep-fry in oil until 
golden brown, 2-3 minutes. 
Drain on paper towels or on a 
wire rack. 

5. Garnish with a wedge of 
lemon. 


Serves two. 


* Scratch & Save Bonus Savings 
* Additional Membership Card for Family Member 


* Special Japan Fairs 2018 
+ Marukai Exclusive Offers 12018 


* Receive Monthly Irasshai in the Май ES E 


* Магика! "Gift to Japan" Orders Voted Hawaii's #1 
* Discounted Consolidated Theatres Movie Tickets Ethnic Market 
* Exclusive Deals from Partner Businesses 07 ihe fourth year Available at 
in a row! Oahu Don Quijot: 


2310 Kamehameha Hwy. 
845-5051 OPEN DAILY: 8am-8pm 


"See Customer Service for detail. 


MARUKAI WHOLESALE MART 
^ 


Big island... ЖА stores: Downtown(Hilo), , 
Keauhou(Kona), Puainako(Kona) 
Waimea 
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Ramen 


Naktamura 
2—A7 P606, 


The originator of 
Oxtail Ramen 
in Hawaii 


Ramen Nakamura 
2141 Kalakaua Avenue 
Open Daily: 11АМ-11:30РМ 

Not valid with other promotion & discounts. Tel: (808) 922-7960 


Get 1 


with the purchase of a set meal 
Valid through 11/30 


Party reservations welcome 


(808) 888-8777 - 1095 S. Beretania St, Honolulu 96814 - On-site parking available 
Lunch Hours; Mon-Fri 11:30-14:30, Dinner; Mon-Sat 5:00 - 0:00 Sunday; closed 


Hearty & Tasty Plant Based Dishes 
Made using Kona deep sea salt no dairy, no sugar, 
homemade tamari shoyu в more 


0 


Peace Cafe 


vegan home cooking 


2239 S. King St. - Mon-Sat да-Вр Sun 9a-3p. 
(808) 951-7555 + Parking in rear 
www.peacecafehawail.com 

HALE'AINA AWARD WINNER 2012-2018 


Thanksgiving Special 


Soitan Turkey 
Mushroom Gravy 
stuffing 
Garlic Mashed Potato 
Roasted Vegetables 
Maple Sweet Potato 
Pumpkin Soup 
Cranberry Sauce 
Pecan Nuts Mochi Cake 
w/ Apple pie flavored Ice Cream 


Reservation: info@peacecafehawaii.com 


All You Can Eat Yakiniku! Course A 
$. 


Ribeye Steak 
Pork Belly 
Beef Brisket 


"Includes Rice and Side dish Bulgogi 

Please ask for complimenta Kalbi 
lad and/or Pork 
ша = 


- 
“Gin Spm) PIDE 
Бов 7 7-7. 2 
747 Атапа 4, 


Honolulu newshilawonhonolulu.com 


https://manoa.hawaii.edu/music/event/gagaku-f16/ Tel. 808-95-MUSIC 


HARMONY OF JAPAN 


y 
150th Gannenmono Celebration E 


The Hawaii Gagaku Society welcomes the renowned Fujima 
Takamasa of the Institute of Japanese Dance and Culture in a 
performance commemorating the 150th 
anniversary of Japanese immigration to 
Hawaii. In this concert, traditional 
meets modern with ancient Japanese 
court music and traditional and modern 
style Japanese dance. 
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Anime Academia 


© Jayson Makoto Chun 


What Attack on Titan Teaches Us About Japan’s Youth 


Many people, if they want to 
understand Japan, take college classes, 
martial arts, or study the religion. For me? 
I prefer to watch anime. How about giant 
emotionless humanoids that devour people 
by snapping them in half like a snack 
(Attack on Titan)? Or a bald hero who can 
destroy with a single punch (One-Punch 
Man)? Let's go back to the 1990s and 
watch young and emotionally troubled 
teenagers forced to pilot giant robots то 
ward off an alien invasion (Neon-Genests 
Evangelion). What about a smash hit 
about a girl and a boy who swap bodies 
(Your Name)? These animes show 

the hopes, fears, and dreams of young 
adults in today’s Japan. And given 

the popularity of anime among youth 
worldwide, they show that today’s 
youth across the globe often face similar 
fears and dreams. 

Anime can be considered the more 
commercial variant of manga, the 
comics of Japan, Manga, being relatively 
cheap to create but potentially able to 
garner considerable profits, is relatively 
easy for mangaka (manga artists) to 
create. Successful manga is often turned 
into anime that will run on television 
or online. There are many popular 
anime—for example, the king of anime 
is the long-running One Piece, which 
debuted as a manga in 1997 and as a 
anime TV series in 1999. This series can 
tell a lot about Japan until you realize most 
of its fans are now in their thirties, and 
thus it doesn’t tell us much about today’s 
youth. 

Manga, because it is cheap to 
produce, can be expansive and wild in 
its explorations of themes that resonate 
with youth. Anime, because it requires 
more labor and is more costly, must play 
it relatively safe. Therefore, anime will 
often be adapted from popular manga, 
but editors and anime committees 
must make sure that the anime turns a 
profit, and therefore they tone down 
possibly controversial material. Often, 
this means formulaic anime, but if one 
has a discerning eye, one can still see the 
thoughts, fears, and dreams of Japanese 
youth. 

In this series (Anime Academia) I 
will look at how some anime—sometimes 


the dark and obscure (or in some cases, 
non-obscure)—will show you what 
young people are thinking. For example, 
in Attack on Titan, humanity is on the 
brink of extinction, with humans hunted 
as food by giant humanoid monsters 
known as Titans. The remnants of Earth’s 
population have retreated behind a series 


of massive walls and struggle to keep these 
hellish creatures at bay. The story follows 
Eren, his adoptive sister Mikasa, and friend 
Armin—three teenagers who survived a 
deadly attack by a Colossus Titan years 
earlier and have vowed revenge. As a 
member of the elite Survey Corps, whose 
responsibility it is to venture out into 
Titan-held lands to find out more about 
their enemy, Eren begins to discover that 
he may actually be the key to mankind’s 
survival. Along the way, viewers are treated 
to an incredible body count—many 

dic a slow and grisly death onscreen, 


‘Courtesy of Funimation 


showing the stakes of failure in this 
hypercompetitive world. The message to 
young viewers is that adults have screwed 
up. Whether it is the economy or society, 
something is wrong, and guess who pays 
the price? It is the young ones who must 
die while the older ones are protected. 
But this is not a new theme—in the 
giant robot franchise Gundam, which 
started in 1979, teenagers are expected to 
fight off a threat to humanity. And they 
are the only ones who can do so and the 
ones sacrificed. What has changed is the 
context; the world of 1979 is far different 
from the world of the carly 21 century. 
In 1979, Japan was a rising power, seen 
as possibly surpassing the United States 
as the world economic leader. In 2009, 
when the Attack on Titan manga began 
being published, Japan found itself in 
the midst of a still ongoing decades- 
long economic slowdown, which gave 
rise to a new generation: what I call 
the “post-post-bubble generation" (P2 
Generation)!. They were born around. 
the time of the collapse of the economic 
bubble, so had no knowledge of the 
high-growth years of their parents. 
While this generation saw glimmers 
of hope in increased hiring due to the 
declining birth rate, they also had to 
face a Japan that was being increasingly 
eclipsed by China and South Korea 
in certain industries. And they faced 
hyper-competition at home as well. This 
generation shares а lot in common with 
the U.S generation, and that is why much 
of its anime rings true with U.S. viewers as 
well. 
In future articles, I will explore anime 
and manga and what it says about the P2 
generation in Japan. Î 


You can watch Attack on Titan 
on Blu-ray and via video streaming 
websites like FunimationNow 
(www. funimationnow.com). 


Dr. Jayson Makoto Chun is an associate professor of history at the 
University of Hawaii - West Oahu, specializing in the history of East Asian 


popular media culture such as anime, J-pop and K-pop. He has written a 
book on Japanese television and since 2003 has taught a college class on 
anime (the first in the US). 


"те post-bubblo generation (Pi) came of age after the economic bubble burst at tho start of the 19808. 


WHATS UP RWASA BEE 


WE'RE HERE WITH 
REINA SETOGUCHI... 
>... SHE'S ORIGINALLY FROM 
JAPAN АКО ONE THING 
SHE'S NOTICED MOVING HERE 
IS THAT THE FOOD IN HAWAR! 
IS MUCH SWEETER THAN 
BACK IN JAPAN... 


USED TO MUCH STRONGER 
TASTING FOOD АМО PREFER 
THINGS THAT ARE MUCH 
ЗАПЕК ANO SWEETER 
THAN DISHES IN JAPAN. 


MAY SEEM MILDER. THE 
MORE EXPENSIVE 
CHOCOLATES ARE VERY 


HEY, LOOK! DON'T GET UPSET 
HAVE SOME BUTTER MOCHI... 
I MADE IT MYSELF... 
JAPAN'S FINEST... 


I THINK IT'S DUE TO THE | | -. ТМ 
TYPE OF INGREDIENTS | | YOU WASA*BEE 


АКО THIS IS 


JAPAN OBVIOUSLY 
HAS A HEALTHIER DIET 
THAN WE DO IN THE U.S... 
THEY DON'T SEEM TO 
LIKE THEIR SWEETS 
AS MUCH AS WE DO... 


JAPAN LOVE THEIR 
SWEETS! IN JAPAN 


SWEET. THEY TEND TO USE 
ALOT OF FRESH FRUITS 


AFTER WORLD WAR Il, 
JAPAN BEGAN EATING 
HIGH FAT FOODS 
SUCH AS ICE CREAM, 


*MOCH/" IN THE NAME; 
BUTTER MOCHI DOES МОТ 
ORIGINATE FROM JAPAN. 
PEOPLE IN HAWAR1 CALL IT 
HAPA*CHALF) FOOD.” 
SOURCES HAVE SAID IT'S 


Ww FOR STARTERS, IT'S NOT 


A MATTER OF THE TYPE OF 
INGREDIENTS: GRANTED 
IN JAPAN THEY EAT MORE 
FRESH FISH, RICE, 
SOY-BASED PRODUCTS, 
FRUITS & VEGETABLES. 


IN AMERICA, WE TEND ТО 
EAT MORE POULTRY, 


THEY DO HAVE CANDY, BUT | 


IT SEEMS BLANDER AND THE 


НСО ‹ 
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Durable & Long Lasting 


Resists Splitting & Fluffing 

Migusa fiber can definitely last longer than a conventional mat rush because of the 
highly durable materials it was made of. It has excellent quality in resisting common 
mat problems such trand splitting. You can expect very minimal degradation 
over time. 


Easy To Keep Clean! 


Stain Resistant From Water & Other Liquids! 

Migusa tatami mat is easier to keep clean compared to your ordinary 
mats. Unlike conventional rush matting, it is made from materials that 
are highly durable and water resistant. Cleaning only requires nothing 
more than wiping it with a cloth. Save your worries as well from orange 
juice and coffee stains—they can generally be wiped clean in seconds! 


e Y 


Gentle On The Feet 


Feel The Soft & Welcoming Surface! 

Migusa mat possesses the same sponge like structure just like a conventional rush 
mat. It acts like a cushion in case of a fall and its softness can soothe your underfoot 
whenever youre tired. Also, Migusa mat comes in double thickness than a usual 
cushioning material 


Anxiety-Free Materials 


Clean & Hygienic 

Health benefits from improved resistance to mold and mites surface 
used for everyday activities such as sitting and folding clothes should 
be clean and hygienic. Migusa boasts improved resistance to mold 
and mites. 


TATAMI USA INC 


1513 Young St. Suite #103 
Honolulu, НІ 96814 | aoe Rien 
808 372-3319 


ШОФ sekisi TATAMI 


FEATURE 


By Mariko Miyake 


E To Fukushima & Hawaii with 
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Photographer Аі Iwane discusses her 
career, her various projects in Hawaii, 
and her efforts to document the 
disaster areas of Fukushima 
using an almost 100-year-old camera, 


A camera can capture a moment. It can 
help us to remember a particular feeling. But 
for photographer Ai Iwane, a camera can do so 
much more. It can rebuild communities, foster 
new bonds, and, in the long run, change lives. 
Iwane has done just that for over two decades 
now, and she’s not done yet. 
Born and raised in Tokyo, Iwane didn’t 
know that she wanted to be a photographer 
until her senior year in high school. She 
attended an alternative high school in 
Humboldt, California, a school she fondly 
describes as having been “founded by flower- 
child people.” On a school trip, which 
involved a home stay in the village of Los 
Mazos, Mexico, Iwane had a realization 
about her photographs. “I shot pictures 
everyday. I made a little album, and that was 
the first time I recognized my pictures as 
my artwork.” 
When she returned to Japan, she 
began work as an assistant to a professional 
photographer. At the time, professional 
female photographers were somewhat of 
a novelty in Japan, and thus she started 
getting offered a lot of jobs, despite her 
status as an assistant photographer. 

Soon she became so busy that the 
photographer she worked for told her 

to quit and just do her own work. 

Therefore, after two years of work 

as an assistant, she began working 

independently in 1996. Since then, she 

has done a variety of photographic 


(Left) 

Ai мапе with a 1930s Kodak Cirkut 
panoramic camera near 
Fukushima Library in Fukushima 


All images courtesy of Ai wane. 


work for magazines, culture stories, and 
interviews with actors, directors, and 
musicians. 

Iwane really loved what she was doing 
in Japan, but her interests were shifting. “I 
started to go to many countries to look for 
mote stories of significant communities.” 
A decade later, she found herself in 
Hawaii. She had come to photograph the 
Japanese rock band Southern All Stars, but 
it was her visit to the Big Island that made 
the biggest impression on her. 

At Hamakua Jodo Mission, the oldest 
Japanese Buddhist temple in Hawaii, she 
visited the graveyard behind the church, 
the final resting place for many Japanese 
in the area. “It was the first time I had 
ever seen a Japanese graveyard outside of 
Japan.” She was particularly moved by 
the gravestones. “The kanji has a lot of 
information about who they were—like, if 
they werea first child, what Buddhist party 
[sect] they belonged to, their Buddhist 
name when they died, where they were 
from. But it's vanishing. Every time I go to 
see the graveyard, it's like I am talking to 
someone without a face.” Her experience 
there made her want to capture other 


mt 
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abandoned graveyards before they, too, 
were lost. But Iwane wasn’t going to take 
those pictures with an ordinary camera. 
When she first saw a Japanese funeral 
photograph in Hawaii, Iwane was taken 
aback, because that wasn’t something that 
was done in Japan. Funeral photographs 
were characteristic only of Japanese 
funerals in Hawaii. These photographs 
were black & white and at least a yard long 
to include all the guests who had attended. 
But the pictures baffled Iwane. “I couldn't 


tell how it was taken.” Her curiosity led her 


to Rick Shimomura of Nagamine Photo 
Studio on Maui and a 1930s Kodak Cirkut 
panoramic camera that had belonged to 
his grandfather, Harold Nagamine Sr. 
Iwane got her answer after she saw how the 
camera would turn 360 degrees with a gear 
to capture a long panoramic shot. 

Iwane offered to buy the camera from 
Shimomura, but he refused. Instead, he 
allowed her to take it and use it, if she 
could fix it. He saw this as his way of 
keeping his grandfather's memory alive. 
Iwane noticed that the inner workings 
of the camera were just like a watch, and 
so she took it to a local watchmaker in 


26 


у ely 
iia 


d 


Fukushima. Once repaired, Iwane realized 
the panoramic camera wasn't easy to work 
with. The camera itself weighs 20 pounds, 
and with the tripod and everything else, 
it's around 30. The film is no easier. 
Iwane has to buy it in bulk. Then in the 
darkroom, she cuts it into two-meter (-6.5 
s and rolls each piece into a film 
size of her 
photographs, Iwane describes the process 
of developing the film as “painful.” She has 
a photo studio in what was once a junior 
high school in Fukushima; it was the only 
place with sinks big enough to do her 
work. 

She has since used the camera to 
capture abandoned graveyards here 
in Hawaii, but she has also used it 
in Fukushima. In March 2011, a 9.0 
earthquake occurred off the Pacific coast. 
of Tohoku, resulting in a tsunami that 
devastated the region and caused a nuclear 
meltdown at the Fukushima Daiichi 
Nuclear Power Plant. This past summer, 
her exhibition “Island In My Mind, 
Fukushima” at the Maui Arts & Cultural 
Center displayed her panoramic shots of 
the tsunami- and carthquake-devastated 


ht” 


areas in Fukushima, including panoramic 
pictures of the original residents standing 
where their homes had once stood. They 
are powerful images, especially because of 
the scope of the panoramic camera. 

Some time after the disaster, a 
program called the Aloha Initiative began 
inviting survivors from Tohoku to come 
to Hawaii for a respite. Thirty high school 
students from Futaba County, a town 
close to the Fukushima Daiichi Nuclear 
Power Plant, came to Maui, and during 
their stay attended the bon dance at 
Wailuku Hongwanji. At first, they were 
shy and reluctant to dance. But when they 
heard the song “Fukushima Ondo,” they 
became very happy because it was a song 
they knew well in their hearts. 

After the song had ended, one of the 
students expressed her elation to Iwane. 
"The girl said she thought she would 
never be able to bon dance again because 
their town was abandoned after it was 
contaminated by the radiation from the 
meltdown.” In other words, they would 
never be able to dance their own songs 
in their hometown again, But when the 
girl danced to “Fukushima Ondo” at the 


Wailuku Hongwanji, she felt joy in being 
able to hear and feel those familiar words 
and rhythms. 

That moment made Iwane want to 
do more. “I wanted to tell the people in 
Fukushima what the Hawaii bon dance 
is, that it was more festive [than in Japan] 
and that they [Hawaii people] took care 
of their ancestors.” She wanted people in 
Futaba County to experience the joy, the 


(Top to bottom) 


Street comer in tho shopping district of 
Nagatsuka, Futaba, Fukushima, 2016 


Seiichi and Takiko Shigihara at their flower 
greenhouse in litate, Fukushima (about 21 
miles from the power plant), 2016 

Salt Pond, Kauai, 2015 


Panoramic photo of Salt Pond, Kauai, 2015 
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fun, and the sense of community she had 
experienced at the bon dances in Hawaii. 
In 2012, Iwane asked the Maui Taiko 
group if they would be willing to come to 
Fukushima to perform. Twelve members 
came to Japan, on their own dime. They 
performed six or seven shows, some in 
temporary housing and shelters. The tour 
helped Iwane establish connections with 
other Fukushima taiko groups. Then, in 
2014, four groups from the Fukushima 
Taiko Union (80 groups in all) came to 
the Lahaina Jodo Mission to perform 
a concert. At that event, there were 
two taiko players from Futaba County 
who helped other groups, since they 
didn’t have enough people to do their 
own performance. Since then, Iwane 
has been coordinating either groups 


from Fukushima visiting Maui for bon 
dance festivals, or Maui Taiko going to 
Fukushima. 

Her connection between Hawaii 
and Fukushima led her to be involved in 
the new documentary Bon-Uta: A Song 
From Home, of which she is an associate 
producer. Directed by Yuji Nakae, the 
film explores bon dance in Hawaii as well 
as Japan. It delves into the bon-uta, or the 
bon songs. One of the focal points of the 
movie is the song “Fukushima Ondo,” 
which has played such an important role 
in Iwane's experiences in Hawaii as well 
as in Fukushima. It is a song that came 
to Hawaii over a hundred years ago and 
became one of the most popular songs 
at bon dances here. And now, itis the 
song that has reconnected Hawaii and 
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Photo by Ai wane 


Fukushima, and perhaps helped to rebuild 
the spirit of the people affected by the 
earthquake and tsunami. 

One of the many highlights of the film 
is the Maui Taiko group’s journey to learn 
the song “Futaba Bon-Uta.” Hisakatsu 
Yokoyama of Futaba County was an 
avid taiko player and drum maker, who 
quit doing both after disaster, thinking 
that there was no need for his skills now. 
But after the Maui Taiko group came to 
Fukushima, he made and donated a taiko 
drum shell to them. The Maui Taiko 
group put a skin on it and then decided 
to learn the Futaba bon song in order for 
their legacy to be passed on. 

With an upcoming photo book and a 
photography exhibition at the Nikon Salon 
in Ginza, Tokyo, in the fall of 2018, Iwane 
is very busy. But with each connection 
she has made, more connections and 
opportunities to help others and create 
stronger bonds between cultures and 
communities appear. With just a camera, 
her curiosity, and a huge heart, she has 
embarked on a remarkable journey that is 
continuing to unfold. 


Ai Iwane is planning to screen Bon-Uta: 
A Song from Home in Hawaii in the very 
near future. For more information stay 
tuned to Wasabi’s Facebook page at 
www.facebook.com/readwasabi. 


(Top to bottom) 
Bon dance at Lahaina Jodo Mission 


Rick Shimomura, mother Florence, and Ai 
Iwane next to Kodak Cirkut camera 


KANJI INSIGHTS 


Calligraphy by Hiromi Peterson • Essay by Robin Fujikawa 


MIZU 
"WATER" 


“Water” (mizu) is an understatement. 

It has no set form of its own and despite 

it always seeking the lowest places, water 

also can soar above mountains. Yielding 

to the slightest breeze as clouds, it gathers 

to show the world its stormy face at times. 

Though tasteless, odorless, and colorless, 

it nevertheless conveys flavors to our palate 

and makes the world bloom with color. It 

is no wonder that water was adopted by 

the ancient Chinese philosophy of Daoism 

asa model of how to be the best we can be. 
Being as humble as water is not easy. 


weak nor strong in actions, there water 
can be found to be what best prevails 
over time. Where there is neither 
richness nor poverty in sensation, there 
water can be found to be what presents 
the world to us. 

Water is simple. Water knows no 
opposites, yet is all things. In the words 
of Laozi, the first Daoist sage, “The 
achieved person is as water.” One is 
never far away from being as simple as 
water. To be an understatement is often 
one step from mastery. 


One cannot say, “I am so humble.” One 
cannot be humble on purpose. Itis only 
by flowing with life’s various conditions 
like water that one becomes humble. 
Where there is neither high nor low in 
thoughts, there water can be found to 
power our actions. Where there is neither 


Incidentally, it may appear at this 
point that Asian thought celebrates the 
weak and watery, but remember that 
nothing changes landscapes and erodes 
mountains as does water. Water is the 
power to change, 


Character not written in modem style 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
‘and graduate school in Kyoto. 
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HALL OF FAME (^ Вукагеп Rose 
The Legacy of Grandma Teshima 


The late celebrity chef Anthony 
Bourdain believed food was an extension 
of ev 
identities and personal histories to our 
grandmothers. Nowhere is this more 
apparent than in the legendary Big Island 
establishment, Teshima’s Restaurant, 
located in the small town of Honolo, in the 
District of North Kona. 

Teshima's renowned history began in 
1899, when Mr. Goichi Hanato arrived 
in Hawaii from Japan. He opened a tofu 
shop in Kona and married his picture bride 
in 1905. In 1907 their first child Mary 
was born. In 1928 Mary and her husband 
Fumio Teshima took over the store and 


hing we are—from our ethnic 


began serving ice cream trucked in from 
Hilo. 

When World War II began, servicemen 
flooded into the store for ice cream and 
taught Mary how to make hamburgers. 
By 1957, Teshima’s had expanded 
into a restaurant specializing in both 
Japanese and Hawaiian dishes. The 
secret to her success was to focus on the 
customers, serve excellent food, and keep 
the atmosphere intimate. Today, Mary 
“Grandma” Teshima's family continues 
her legacy of hard work and dedication to 
the community. 

“As the great-granddaughter of 
Grandma Teshima, it is important for 


me to perpetuate her 
legacy,” says Noelani 
‘Teshima-Gramlich- 
Greene. “Grandma 
Teshima always 
depended on the community and always 
wanted the restaurant to be a place where 
everybody in the community could come.” 
Grandma Teshima was dedicated 
her business for more than 60 years. 


(тор) 


Grandma Teshima in the middle with her 
mother, father and four siblings 


Grandma Teshima as a young woman 


4 


However, it was more than just a way to 
make a living. The restaurant was also her 
home. It was her living room, where she 
welcomed visitors, friends, and family. 
Her brilliant business and culinary skills, 
combined with a sincere affection for 
people, was her recipe for success. She 
worked until she was 105, and she passed 
away in 2013 at the age of 106. Up until 
that day, Grandma always encouraged 
her five children, 12 grandchildren, 25 
great-grandchildren, and seven great- 
great-grandchildren to perpetuate her 
philosophy of keeping customers happy 
and well fed. Clearly, they listened to her 
advice, as Teshima’s continues to be a 
vibrant historical landmark filled with 
locals and visitors alike. 

“Grandma was a visionary,” said 
Noclani. "She was ahead of her time. The 
women in our family are very strong- 
minded women. We're pretty stubborn, 
and I think we get that from our grandma. 
Typically, in Asian families, the males 


are very dominant. Yet in our family, the 
women are very dominant and outgoing 
and the men are very shy and quiet.” 

Grandma Teshima’s great- 
granddaughter also shares how sharp 
Grandma's mind was, even at the age of 
106. “Even when she was resting and not 
working anymore, her mind was still going, 
and she would tell me to always save my 
money,” said Noelani. “That year when 1 
bought a house, she told me, "You're going 
to be 70 years old when you finish paying 
off your house!” I wondered how she could 
even calculate that so fast. She was always 
wise, and I just told her, ‘Don’t worry, you 
will be proud of your great-granddaughter. 
She bought her own house.’ But she was 
thinking I was going to waste all my money 
on buying a home.” 

In addition to her accomplishments 
and sharp mind, Grandma Teshima also 
had a great sense of humor, as remembered 
by her eldest grandchild, Trudy Teshima- 
Gramlich. 

"When grandma was 106, we always 
had someone stay with her at night,” said 
Trudy. "One morning, my husband, who 
isa physician, dropped off our dog on his 
way to the hospital. I met him outside 
and took the little dog up to the house. 
Grandma had a little cat, and I left the 
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Karen Rose is a writer and anthropologist living on the Big Island. 
Her writing focuses on culture, food, wine, travel, arts, 


dog with her while she was still sleeping. 
She didn’t know I dropped the dog off. 

I went down to the restaurant, ordered 

my breakfast, and came back up. When I 
walked into her house, grandma was awake 
and said, “You know, I think I'm losing my 
mind, because I hear my cat barking.’ And 
Isaid, ‘No, grandma, the dog is here.’ And 
she says, ‘Oh, thank you!" 

Today, the Teshima family continues 
to give back to the community in many 
ways, including their scholarship fund 
with the Lion’s Club and donations to 
the local Rotary Club. Most recently, the 
restaurant donated food to volunteers 
searching for a missing Kona woman. 

Warmth and generosity are the first 
thing one notices when entering the front 
door of Teshima’s Restaurant, as well as 
the delicious aroma of homemade local 
comfort food. Their doors open early for 
breakfast, when locals line up for omelets 
and traditional Japanese breakfasts. In 
the afternoon, it turns into a popular 
spot for the lunch crowd craving their 
famous shrimp tempura and the incredible 
Teshima Omelette Fried Rice. A standout 
dinner dish is the No. 3 Teishoku, 
consisting of miso soup, fresh ahi sashimi, 
sukiyaki, shrimp tempura, sunomono 
(cucumber salad), tsukemono (pickled 
vegetables) and rice. For diners who still 
have some room left for dessert, the Kuni 
‘Tempura Fried Orco cookies are not to 
miss! 

Patrons of Teshima's hope to enjoy 
this legendary, family-run restaurant for 
many more generations to come. # 


Teshima's Restaurant is located at 


79-7251 Mamalahoa Hwy., 
Kealakekua, HI 96750. 


(Clockwise from top left) 


Grandma Teshima and Aunty Elise in 
front of Elise's Bar 1930s 


Teshima's bar area today 


Granddaughter Trudy Teshima-Gramlich 
with a photo of Grandma Teshima 
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TRAVEL 


By Ryan Rosenberg 


If you find yourself at the airport 
departure board and notice a 10:30 flight 
to FUK, you might wonder what kind 
of ridiculous place that could be. In fact, 
Fukuoka is the largest city on Kyushu, 
and it isn’t usually on the radar for visitors 
or domestic tourists, perhaps because 
it doesn’t have as many obvious icons 
or landmarks as other Japanese cities. 

Itis, however, cheap, funky, and full of 
character, so here's my crash course that 
outlines some of the major areas and what 
you can expect to find there: 


Hearts Of The City 

Fukuoka has a relatively compact 
downtown area split between two 
transport hubs. The first, Hakata, is the 
main business district centered around a 
huge station that is connected to the rest of 
Japan by bullet train. The station itself is a 
towering shopping center with everything 
including electronics, books, pastries, 
and upscale restaurants inside. If you ride 
the elevator to the roof there is even a 
Shinto shrine with an awesome (and free) 
panoramic view of the whole city. 

Hakata is synonymous with ramen, 
so if nothing else, you have to grab a bowl. 


Hakata Ramen is defined by its creamy 
pork broth, thin noodles, and toppings 
of green onions, sesame, and slices of 
roasted pork. Ippudo (— ДЕ) is a famous 
ramen chain that has branches all over the 
world, including the 10th floor of Hakata 
Station—but there are ramen shops оп 
every corner, and Fukuoka is also well 
known for its ramen street carts, or yatai. 
Wherever you choose to go, it will be a 
great chance to sample the noodles that 
put Fukuoka on the culinary map. 
Tenjin, to the east, is the second 
major hub; it’s where most locals eat, 
play, and shop. South of the station 
is my old neighborhood, Yakuin, and 
cast is Daimyo, a hip(ster) area with an 
enormous concentration of restaurants, 
bars, and boutiques. I’ve never had a bad 
dining experience anywhere in Tenjin or 
its surroundings, so half the fun is just 
exploring and following your nose. 


Here are three underrated & affordable 
picks in Yakuin: 


Yakitori Takamiya (# ВВ RS) 

3 Chome-1-20 Hirao, Chuo Ward 

Besides its ramen, Fukuoka is also fairly 
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well known for its yakitori (skewers of 
grilled chicken). Yakitori Takamiya is 
delicious and unbelievably cheap for the 
quality of food. Don’t forget to add the 
orange shichimi, Japanese 7-spice. 


Суога Lee (RFE) 

3 Chome-1-11 Yakuin, Chuo Ward 

A fairly popular, but unassuming, Chinese 
restaurant with the best, plumpest gyoza 
dumplings I've ever had in my life. There's 
often a line out the door but it's worth it. 
Sometimes I think about moving back just 


for these gyoza. 


Kokonchi (С C AR) 

1 Chome-22-7 Takasago, Chuo Ward 

А tiny mom-and-pop café/restaurant run 
by the lovely Kumamoto family. They have 
a cheap menu of homemade Japanese and 
Western style food. They're a little shy, but 
mention my name and you'll make their 
day and maybe (no guarantees) even get 
some free ice cream. 


Parks And Beaches 

Further cast of Tenjin is Ohori Park, 
which is dominated by its huge central 
lake. It's а tranquil place with a 2-km 
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jogging track and the ruins of Fukuoka 
Castle. During the spring, hundreds of 
locals sit beneath the castle for hanami 
(flower-viewing) picnics during the cherry 
blossom season, and in the summer there is 
а huge fireworks festival. 

East of Ohori Park is Nishijin, an area 
with a ton of cheap bars and restaurants 
that cater to students. North of there, in 
the shadow of the iconic Fukuoka Tower, 
is the small Momochi Beach that is full of 
young people hanging out and enjoying 
Japan's lax public drinking laws. The tower 
is Fukuoka’s main landmark and you can 
go to the top fora view of the city and the 
nearby Hilton and Yafuoku Dome. 

You'll also notice a long, skinny arm 
of land called Uminonakamichi shielding 
the harbor. The name means “road in the 
middle of the sea” and it’s a great place to 
take a bike ride and visit the marina and 
seaside park. It’s not particularly famous, 
but I always liked the quaint atmosphere 
and unique geography. 


Nightlife 
T thought it would be fun to touch on 
some of Fukuoka’s grungier locales that 


really come 
to life at 
sundown. 
First, 
Nakasu, which is a somewhat infamous 
spot in Fukuoka. It sits conspicuously 
between Tenjin and Hakata and is covered 
in cheap restaurants, jazz bars, and a lot of 
seedy red light and novelty. Nevertheless, 
it’s still relatively safe and I loved going 
there to watch the nightly drama unfold 

as salarymen stumbled through the streets. 
It's probably better to exercise a little extra 
caution, though, and don’t enter any 
windowless bars. I did once and ended up 
getting extorted for a $50 glass of orange 
juice, so I don't recommend it. 

Finally, where most weekends begin 
and end, there is a single road north of 
Tenjin Station called Oyafukó Dori I 
have heard it translated as something like 
"the street of parents’ sadness” and it is 
around here where you can find most of 
the clubs in Fukuoka with classic names 
like FUBAR and Happy Cock. It's an 
interesting slice of the city where drunk 
foreigners and Japanese alike collide 


ina magnificently awkward display of 
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globalization. 
Fukuoka is a growing city that is 
surprisingly cosmopolitan despite its 
bucolic fringes, and there’s a lot more to 
it than Гус written here. It has recently 
been attracting a lot of foreign visitors, 
residents, and businesses, who— perhaps 
initially drawn by the goofy airport code— 
end up coming to love the place. I hope 
you do too! 


(Opposite page) 


Downtown Fukuoka skyline 


(Clockwise from top left) 
Hakata-style tonkotsu ramen 
Tenjin zone of Fukuoka 


Bird's-eye view of Momochi beach from 
Fukuoka tower 


Nakasu restaurants and shops along the 
narrow alleyway & streets 
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MY TRIP 


An IMPULSIWE trip 


to Tokyo is always a 


In April 2017, I left my home in 
Honolulu to explore Tokyo for three short 
days. Hawaiian Airlines had a special, and 
it felt like everyone on social media had 
taken advantage of the low ticket prices, 
so I promptly (and somewhat impulsively) 
decided to do the same. 

Landing in Tokyo was a dream; the 
airport was painstakingly spotless. After 
experiencing my first Japanese toilet (read: 
hastily pushing every button I could, 
including one that played ocean sounds—a 
startling experience in a tiny bathroom 
stall), I ventured out into the unknown. 
‘The first day was spent exploring the area 
around my hotel in Odaiba, a popular 
shopping district on an artificial island 
in Tokyo Bay. The most iconic bridge in 
the city, Rainbow Bridge, was lit up with 
striking multicolored lights as the sun went 
down. 

My first stop the following day was 
Tokyo DisneySea—and since I bought 
my ticket online at home before I left, all I 
had to do was walk in and scan my receipt. 
The rides like the ones at the California 
Disneyland I had grown up loving have 
been improved dramatically, and there 
were some rides here I had never even 
heard of; they were all more high-tech and 
elegant than anything I remembered as a 
kid in California. Japanese food, Italian 
food, American food—you name it and 
it was available. I tried unique treats that 
can only be found at this specific park. 
For those die-hard Disney fans (such 
as myself), do not miss out on Tokyo 
DisneySea if you ever find yourself in 
Japan; it is a remarkable experience. 

The next morning was an early 
one—off to catch a sunup tour of Tsukiji 
Market, truly a seafood-lover's nirvana: 
fresh ocean oysters the size of my fist, 
pounds of glistening red tuna steaks, and 
king crab legs so big I initially thought 
they were fake. After the best sushi of 
my life, it was off to Shinjuku Gyoen 
Park to enjoy the cherry blossoms. (I was 
lucky enough to catch the city during the 
right season for cherry blossoms, usually 
running from March to April.) A sea of 


locals and tourists alike had flocked to 
the grounds for hanami (flower-viewing) 
parties, nestled under the sakura trees with 
blankets and picnic baskets. 

‘That evening was spent in bustling 
downtown Shinjuku, home to the busiest 
train station in the world. I quickly found 
out that the Kabukicho entertainment 
and red-light district had the best people- 
watching, while Golden-Gai gave mea 
glimpse of 1960s Tokyo’s dense alleys of 
tiny bars. I stopped in at Ichiran Ramen 
for a bow! of delicious, flavorful soup 


(after waiting almost an hour in line— 
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(Clockwise from top left) 
Golden Gai district in downtown Shinjuku 
Tokyo DisneySea's volcano 

King crab legs at Tsukiji Fish Market 
Cherry blossoms at Shinjuku Gyoen Park 


Outside of the fish market in Tokyo 


worth it) and played a few games at Taito 
Station Gaming Arcade. 

After only a few short days in the 
bustling city of Tokyo, it was off to Kyoto 
and more adventures and delicious food. 
As the bullet train sped off and the city 
became a blur behind me, I was already 
planning my next trip back. E 


We want to share your experiences 
in Japan. Send your stories to 


mail@readawasabi.com 
for a chance to get featured 
in a future My Trip! 


Katherine Gallagher grew up in Napa Valley, California and studied English. 
Literature at Chapman University. She now lives/freelances in Honolulu and 


| works in Waikiki. You can see more of her work at 
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2019 Premium Japan Cruises —Diamond Princess 
Early Booking Discount! Book by 11/30/18 & SAVE Up To $100 Per Person!* 


SPRING FLOWERS PREMIUM CRUISE 
Plus Tokyo, Nikko, Yokohama & Kamakura 

TI Nts/13 Days + Apr07-19 - Harrison Kim Han — Guaranteed 
Sail Roundtrip from Tokyo (Yokohama), Japan 

8 Night Cruise Plus 3 Night Pre-Cruise Hotel & Sightseeing Package 
Cruise Highlights: Ishinomaki UP), Hakodate UP), Niigata UP), 
Busan (KR) & Kagoshima UP) 

COMPLETE PACKAGES! FROM $4189" 


JAPAN EXPLORER PREMIUM CRUISE 
Plus Kyoto, Kameoka, Arashiyama, Kobe & Osaka 

10 Nts / 12 Days + May 14-25 + Paul Ledesma — Gusranteed! 
Sail Roundtrip from Kobe, Japan 

7 Night Cruise Plus 3 Night Pre-Cruise Hotel & Sightseeing Package 
Cruise Highlights: Kochi (JP), Hiroshima (JP), Matsuyama (JP), 


Miyazaki (Aburatsu, JP), Busan (KR) & Kanmon Straits Scenic Cruising 


COMPLETE PACKAGES! FROM $3969" 


JAPAN EXPLORER PREMIUM CRUISE 
Plus Ise Grand Shrine, Toba, Mie, Shirahama, 


Mt. Koya, Wakayama, Kobe, Kyoto 8 Nara 

12 Nts / 14 Days - May 12-25 + Mary Yoshino — Guaranteed! 
Sail Roundtrip from Kobe, Japan 

7 Night Cruise Plus 5 Night Pre-Cruise Hotel & Sightseeing Package 
Cruise Highlights: Kochi (Р), Hirashima (JP), Matsuyama (JP), 


Miyazaki (Aburatsu, JP), Busan (KR) & Kanmon Straits Scenic Cruising 


COMPLETE PACKAGES! FROM $5069" 


1 JAPAN & KOREA PREMIUM CRUISE 
Plus Mt. Koya, Wakayama, Shirahama, 
ise Grand Shrine, Toba, Mie, Kobe, & Tokyo 
10 Nts /12 Days + Jun 22- Jul 03 . Harrison Kim Han — liec? 
Sail from Kobe, Japan to Tokyo (Yokohama), Japan 
5 Night Cruise Plus 5 Night Pre-Cruise Hotel & Sightseeing Package 
Cruise Highlights: Busan (KR) & Yokkaichi (JP) 
COMPLETE PACKAGES! FROM $4574" 


JAPAN & KOREA PREMIUM CRUISE 


Plus Kyoto, Kameoka, Arashiyama, Kobe, Kamakura & Tokyo 


10Nts /12 Days + Jun 24 - Jul 05 + Geri Ichimura — ені! 
Sail from Kobe, Japan to Tokyo (Yokohama), Japan 


5 Night Cruise Plus 3 Nights Pre-Cruise and 2 Nights Post-Cruise Hotel & 


Sightseeing Package 
Cruise Highlights: Busan (KR) & Yokkaichi UP) 
COMPLETE PACKAGES! FROM $4174 


1 T1 NIs/ 13 Days - Jul 08 - 19 - Gerald Nakasone — Нені! 
Sail Roundtrip from Tokyo (Yokohama), Japan 
8 Night Cruise Plus 3 Night Pre-Cruise Hotel & Sightseeing Package 


Cruise Highlights: Kushiro (JP), Korsakov (Yuzhno-Sakhalinsk, RU), 


Otaru UP) & Hakodate (JP) 
COMPLETE PACKAGES! FROM $4504" 


: Visit www.nonstop.travel for detailed info! 


CIRCLE HOKKAIDO PREMIUM CRUISE 
Plus Tokyo, Yokohama & Kamakura 
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USA, Inc 


JTB USA's motto is “perfect 
moments, always,” and as a global brand, 
they have a team dedicated to creating 
special experiences that accommodate 
diverse customer needs. Nowhere is 
this more evident than at the Honolulu 
office, located at Ala Moana Center. As 
a company specializing in tours to Japan, 
JTB USA is uniquely situated to serve the 
people of Hawaii wishing to experience all 
Japan has to offer. 

Linda Okabe, a JTB USA travel 
agent with years of experience, says that 
unlike travelers from the U.S. mainland, 
“People from Hawaii have traveled to 
Japan many times. They aren’t happy with 
just seeing the big cities like Tokyo and 
Kyoto. Now, lots of people travel with the 
rail pass looking 
for different 
experiences outside 
of the big cities.” 

In order 
to respond to 
their customers’ 
needs, JTB USA 
now offers more 
Sunrise Tours to 
places outside of 
the city centers, with some of the most 
popular destinations being Hokkaido and 
Kyushu. These tours are one- to five-day 
tours, offered in English, Spanish, and 
Chinese. The day tours are perfect for 
those travelers who want the best of both 
worlds: traveling on their own as well as 
with a tour. 

JTB USA provides a host of escorted 
tours to Japan. One of their most popular 


Japanese Culture & Island Life 


is the Tohoku Summer Festival Tour 
(August 1-8, 2019), in which guests 
experience the Akita Kanto Festival, 
the Nagaoka 
Fireworks Festival, 
and the Aomori 
Nebuta Festival. 
JTB USA is the 
only company 

in Hawaii to 
secure guaranteed 
reserved tickets 

to these festivals. 
Obtaining event 
tickets as well as 
hotel reservations 
is very difficult 
during festival seasons, but JTB USA has 
been doing it for five years now, and the 
response from their customers has been 
tremendous. If you are interested in this 
tour, Okabe recommends 
signing up carly, as they are 
limited to just 20 guests. In 
fact, they are already doing 
preregistration for next year’s 
tour. 

Okabe says that on 
all their tours they “try to 
promote not just what they 
[visitors] are going to see, 
but getting more hands- 
on experiences.” This is evident in their 
Summer Hokkaido Tour, in which guests 
can enjoy canoe paddling and ice cream 
making. In their winter tours, there is even 
a drift ice walk for the adventurous. 

JTB USA also provides easier access 
than individual visitors are often able to 
get to popular sites in Japan like the Ghibli 
Museum Mitaka, a showcase of filmmaker 
Hayao Miyazaki’s work and methodology. 


6 times a year 
Published the 1st of even-numbered months 


(Feb, Apr, Jun, Aug, Oct, Dec) 


(808) 944-8383 


по TRAVEL AGENCY SPOTLIGHT —— By Mariko Miyake 


For the last five years, they have been the 
only designated travel agency in the U.S. 
authorized to sell these coveted tickets. 
There are only 100 
tickets available 
per day outside of 
Japan and they sell 
out fast. Okabe 
says, “The first 
morning it goes 
on sale, people are 
calling constantly, 
some even from 
the mainland.” 
These tickets are 
for non-Japanese 
passport holders, 
and the name on the passport has to match 
the ticket exactly. For those who miss out 
on the tickets, JTB USA also offers a bus 
tour that includes museum entry. 

JTB USA is truly a fixture in the 
Hawaii community. As of July of this year, 
JTB USA is the in-house, full-service travel 
agency of the University of Hawaiʻi at 
Manoa Athletics Department. Next year, 
they hope to set up some tailgate tours. 
Look out for their big travel show in May 
2019. 


JTBUSA 
Located in Ala Moana Center 
1450 Ala Moana Blvd. #1370 
Honolulu, HI 96814 
(808) 979-0111 
www jtbusa.com 


Nagaoka fireworks festival. 
Akita Kanto Festival 


Images courtesy of JTB USA Honolulu 
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— —— — TALES FROM JAPAN 


An Unmasked Tokyo 


During my first semester studying 
abroad in Japan, Tokyo taught me to wait 
in line, to talk in a “small voice,” and not 
to cat food on the train, The quiet and 
busy yet orderly lifestyle of the city had 
made me start to question if I belonged 
there. I felt like I was the only one having 
to suppress an obnoxious laugh and work 
hard to stay still in my seat. But it wasn't 
until Halloween came around that I 
realized that behind the mask, Tokyo had a 
restless side, too. 

My classmates invited me to go 
to Shibuya for a Halloween nomikai 
(drinking party), so I found a simple 
costume/cosplay in Harajuku and my 
classmates dressed up as your generic 
vampire, witch, Minnie Mouse, etc. I knew 
there was no trick-or-treating in Japan, 
but other then a few cheesy costumes, I 
honestly didn’t expect much. The Tokyo 
Thad come to know was always collected, 
even in a rush. There was no chaos or 
craziness —until that night when our train 
arrived at Shibuya. 

The train’s monotone announcement 
of “Shibuya—Shib...” was soon drowned 
out as the doors opened and the clamor 
outside poured in, filling the train. The 


station was flooded with bright colors 
and laughter as entire platforms seemed 
to come alive with all sorts of characters. 
Overwhelmed by the commotion, we 
swam through the crowds only to find the 
streets so packed that we had to push our 
way through the waves of people. Tokyo 
had turned inside out, as the bland suits 
of the morning rush were now rainbows 
of costumes and cosplays. The once-clean 
streets were now scattered with empty 
7-Eleven beer bottles, Mevius-brand 
cigarette butts, onigiri wrappers, and 
Calpis (Japanese soft drink) caps. This 
didn't seem like the Tokyo I knew at all! 

I would have expected a majority of 
people in costume to be foreigners and to 
have a comic-con vibe, but the Japanese 
took me completely by surprise. There 
were parodies of my favorite Japanese gag 
Rassungorerai,a giant Calpis cosplay, and 
so many other clever costumes. Even after 
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By Sarah Replogle 


(Left to right) 
Biggest Calpis Га ever seen! 


Classmates as generic vampires 
and the best Rassungorerai gag parody! 


the last midnight train home, the crowds 
remained, ready to continue partying until 
the first morning train at 5 a.m. The scene 
turned rowdy as Jack Sparrows danced 

оп van tops, intoxicated cat girls laughed 
hysterically, and Pikachus munched 

on senbei. The station, the streets, the 
clubs, and the stores were all alive for 
Halloween—but only for one night. 

‘The very next morning Shibuya was 
back to normal again. The streets were 
cleaned, the colors were gone, and the 
business suits were back. The chaos of 
the previous night was masked with a 
controlled, tame air, and the city continued 
as if nothing had happened. Tokyo had 
given me a glimpse of her unmasked 
potential, and although we all had to 
return to our small voices, Halloween 
in Shibuya made me realize that maybe 
Twasn’t the only one suppressing an 


obnoxious laugh after all. 


Sarah Replogle is originally from Indiana but currently lives in 
Honolulu. She studied abroad in both Japan and China and is 


striving to be a YouTuber. Look her up on Instagram or 
YouTube @theasianenthusiast 
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ART 


It’s easy to understand why Tom 
‘Tomita was drawn to Hawaii. With his 
spectacular talent for bringing realistic 
pops of color to paper, the natural beauty 
of the islands 
must provide 
inspiration at 
every turn for the 
tenured artist. 
‘Tomita captures 
everything 
from honu to 
hibiscus with 
his watercolor 
paintings in 
such ways that one can almost inhale the 
unmistakable floral scent of a plumeria or 
hear the watery flick of a koi fish’s tail. 

Though always ап artist, he wasn’t 
always a watercolorist. A Japan native, 
he attended Musashino Art University 
in Tokyo before moving to the mainland 
to further his art education at Academy 
of Art University in San Francisco. He 


. TCT 


worked as an illustrator 
in Los Angeles and as 
an artist for Hallmark 
Cards before moving 
to Honolulu. “I was 
not planning to stay 
here,” Tomita says. 

“I was planning to go 
back to Japan—I sent 
half of my old stuff to. 
Japan already—then my 
wife and myself stayed 
here, just to see how 
good it was living 
here in Hawaii, 

in Honolulu.” 

A year went by, 
then another year, 
and eventually 
plans changed 
and they decided 
to make Hawaii a 
permanent home. 

Asan 
illustrator, 

Tomita felt a 
disconnect between 
the artistic styles he'd 
become familiar with while working in 

the U.S. and his native Japan. “...because 
Istarted in United States—at the time I 
was doing freelance in L.A., so most of 

my style I learned over 
there. They don’t use 
illustration like here [the 
U.S.] in Japan." Hawaii 
offered the perfect mix 
of both. 

He tried selling his 
work at Waikiki’s Art on 
the Zoo Fence, but soon 
realized that tourists 
walking by in board 
shorts and slippers with a $20 bill in their 
pocket were not the right type of clientele. 
So, portfolio in hand, he went from door 
to door at the advertising agencies in 
town. Most places, while impressed with 
his work, already had in-house artists and 
weren't able to accommodate another 
employee. "Each time I went there, people 
said, why don't you go [to the] mainland? 
38 


By Katherine Gallagher 


О | ORS 
Я a oo 
P Gee A a 


But I just came from there.” A Japanese 
agency in Honolulu finally gave him a job 
designing logos for local companies, but he 
eventually made the inevitable switch from 
full-time illustrator to freelance watercolor 
artwork. Tomita says he was attracted to 
the freelance watercolor life because of the 
job process. For commercial illustration 
work, the client gives an assignment 

first and then he does the work, but as a 
watercolor and freelance artist, he can pick 
and choose what he wants to create himself 


and then sell it after. 


‘Tomita always 
wanted to be an 
artist, and was 
captivated with 
creative pursuits 
from a young age. 
“[My] mother or 
some relative told 
me [that] when I 
was [young] I was 
drawing on the 
ground, with a stick, 
drawing something. 
Iwas enjoying doing that, using a stick for 
drawing.” 

These days he teaches a handful of 
lucky students at his home studio, some 
of whom even get to display their work 
alongside him at art shows. “Just enjoy it,” 
is what he tells his students about being 
an artist. “Without enjoying, [there is] 
no way to do this kind of stuff. You need 
patience.” Sound advice for aspiring artists, 
and for life. #3 

Tom Tomita’s artwork can also be seen on 
the cover of this issue of Wasabi and in the 
Roots section. Tom Tomita is experienced 
in all kinds of commission work, including 
pet portraits. If you would like to inquire 
about bis dasses or hire him for work, please 
call (808) 429-2993 or email ttomita@ 
hawaii.rr.com. He is currently planning 
two art shows in Honolulu that will feature 
his work, one in December and one сату 
next year. Stay tuned to Wasabi for more 
information on those events. 


Images courtesy of Tom Tomita 
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for the comfort of your loved one 
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Medicare Annual Enrollment 
October 15 to December 7 
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ROOTS 


GANNENMONO 


YEAR ONE 


The story of the first group of 


Japanese immigrants 
to arrive in Hawaii & 
make it their home 


By Kristen Nemoto Jay 


The year was 1868, a time of many 
firsts for Japanese immigrants who 
traveled to Hawaii. Gannenmono is what 
they were called, meaning “the people 
of the founding/first year.” A befitting 
title for the group who started their 
venture within the first year of the new 
Meiji era—a group who also experienced 
their first time aboard a ship, their first 
time to Hawaii, and their first time 
interacting with a culture different than 
their own. It was their first time seeing 
and working on a sugar plantation, and 
their first time leaving a home that their 
families and ancestors had known for 
centuries. Although their lives have been 
romanticized by some, the Gannenmono 
endured many hardships and challenges. 
‘Triumphs and tragedies, hate and love, 
failure and victory were all too common 
themes to the Gannenmono way of life 
prior to, during, and after their time spent 
in Hawaii. It was the leap of faith they 
made in choosing to leave their homes for 
a faraway, unfamiliar land that ultimately 
progressed into inspiring stories of hope 
and determination. 

To arrive in Hawaii was no easy feat. 
‘The Edo period was characterized by the 
isolation policy known today as sakoku, 
which forbade Japanese people from 
leaving Japan and most foreigners from 
visiting it. It wasn’t until 1854, when 
Commodore Matthew Perry and the 
American Navy forcibly imposed a treaty 
between Japan and the United States, 
that the isolation policy came to an end. 
Shortly thereafter, this was followed by the 


arrival of Westerners in Japan, who took 


up residence within certain designated 
treaty ports. Even though the ban on 
travel abroad was lifted in 1866, those 
who did not have business connections 
to international trade were left out and 
the gap between the rich and poor began 
to grow even wider. It wasn’t until an 
American businessman named Eugene Van 
Reed—an import-and-export merchant 
in Yokohama, Japan—was appointed 
as the resident consul in Japan for the 
Kingdom of Hawaii, that the idea for the 
Gannenmono began to take shape. 

Dr. Mark Т. McNally, a professor 
of history at the University of Hawaiʻi at 
Manoa whose expertise is in the Edo era, 
believes there were two reasons why there 
wasa push for immigration to Hawaii 
during that time period. 

“Hawaii’s population was going down 
by tens of thousands of people within a 
short span of years,” said McNally, who 
references the influx of disease during that 
particular time frame. “The other reason 
is the rise of the sugar industry. The spike 
in the production of sugar created by the 
global market demand led to a heightened 
need for labor that the local population 
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could not meet, and so [Hawaii] decided 
they would have to get these people from 
abroad.” 

However, Japan wasn’t the first 
country of interest for recruitment to the 
islands. The Chinese were the first group 
of recruited foreign laborers in 1852. For 
various reasons, some of which McNally 
believes had to do with the anti-Chinese 
immigration sentiments that swept 
through the United States at that time, 
the plantation owners were disappointed 
with the Chinese recruits and approached 
the Hawaiian government to find different 
foreign workers to employ. Following 
an unsuccessful search and recruitment 
throughout Polynesia, and an exploratory 
study of Southeast Asia, the Hawaiian 
government decided to focus their 
recruitment efforts on Japan. After Van 
Reed was appointed as resident consul, 
he was given permission to recruit up to 
350 people to send to Hawaii. However, 
Van Reed had to narrow the pick down, as 
the ship they were about to embark on— 
known as the Scioto—could only hold 180 
persons. 

But just as they were about to leave 


for Hawaii, the forces supporting the Meiji 
Restoration arrived in Yokohama and 
began removing and replacing the officials 
appointed by the previous government 

of the shogunate—so the passports of the 
Gannenmono that Van Reed had already 
received from the shogunate were no 
longer considered valid. He requested new 
passports for the Gannenmono recruits 
but was turned down multiple times. The 
new Japanese government didn’t trust 

Van Кеса? intentions and argued that 
there was no formal 
treaty of “amity and 
commerce” that 
existed between the 
Kingdom of Hawaii 
and Japan. After his 
final unsuccessful 
attempt, Van Reed 
ordered the Scioto 
to leave with the 
Gannenmono 
despite not having 
valid passports. 

“May 16, 1868 
was the Western 
date when the Gannenmono left Japan,” 
continues McNally. “They put out all the 
lights on the ship and pushed out to sea 
before dawn.” The Gannenmono, with a 
revised headcount of about 150 persons, 
were unaware of Van Recd's rejected 
appeals, and so they sailed out into the 
dark waters before anyone in Yokohama 
knew they were missing. 

So began their 34-day journey to 
Honolulu. The majority of Gannenmono, 
a group that mainly consisted of urban 
residents of Yokohama and Edo, were 
merchants and artisans. Few of them 
were farmers by trade and roughly 10 
percent of them were of the samurai or 
bushi class, which included their leader 
Makino Tomisaburo. Of the roughly 150 
Gannenmono, five were women, one 
of whom was pregnant and even gave 
birth on the ship. During their trip, they 
encountered at least one dangerous storm, 
which prompted all but two of the men 
to cut off their topknots once the weather 
had cleared as a symbol of gratitude го 
the spirits of the sea. The two holdouts 
did the same shortly before disembarking 
in Honolulu. Despite their sea legs 
and the disheveled hair of the men, the 
Gannenmono walked off the ship, wearing 
matching uniforms with the kanji symbol 
for “ki” (Ж) —short for a Japanese recruiter 
named Kimura—written on the back of 


their jackets, ready to work. 

Following a brief breakin order 
to get to know their new host country 
a bit, the Gannenmono were assigned 
to their employers. Around 90 people 
were placed within sugar plantations on 
Oahu, 45 on Maui, and 10 on Kauai. 

The remaining 10 workers were assigned 
to work as domestic servants for wealthy 
families in Honolulu. After a couple of 
months of work, a majority of them were 
not adjusting very well to their new jobs. 
Along with having to 
endure backbreaking 
work under the hot 
sun, the Gannenmono 
were often beaten for 
not understanding 
instructions. The 
language barrier 
proved to be more 
difficult than anyone 
had anticipated. 
Makino collected 
stories of the 
mistreatment of 

the Gannenmono, 
reporting that they were experiencing 
slave-like conditions in Hawaii. As the 
Japanese authorities got word from 
Makino’s reports, they were unsurprised 
yet still alarmed that the Gannenmono 
were being treated so poorly. In the fall of 
1869, the Japanese government sent Ueno 
Keisuke (later known as Kagenori) and 
Miwa Hoichi to investigate their people's 
living and working conditions. 

However, 
when Ueno and 
Miwa reached 
Honolulu and 


thata majority 
of them were 
still willing to 
stay and finish their three-year contracts. 
In Ueno's final report, the hardships that 
the Gannenmono had experienced were 
attributed primarily to Hawaii’s tropical 
climate and its high cost of living, and to 
general cultural differences. 

After a few days of negotiations, Ueno 
came to an agreement with the Kingdom 
of Hawaii. The Japanese government 
was willing to forgive the illegal transport 
of their citizens if the Kingdom and the 
plantation owners agreed to improve 
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working conditions and also to allow those 
of the Gannenmono who wished to return 
to Japan to leave immediately. 

“ [Ueno] was even able to negotiate 
paid sick leave,” McNally asserts. “Even 
the medicine had to be paid for by the 
plantation owners. It was a wild idea 
at the time, but the Kingdom agreed 
to it if it meant keeping some of the 
Gannenmono.” 

In the spring of 1870, 40 of the 
Gannenmono, along with two Japanese 
castaways who had arrived before the 
Gannenmono and the baby who was 
born on the ship, went back to Japan. Asa 
dozen or so of the Gannenmono returned 
after their contracts were up the following 
year, and half of the remainder left for 
the Mainland, roughly 50 Gannenmono 
remained and made Hawaii their 
permanent home. 

As this year celebrates 150 years since 
the Gannenmono first arrived to Hawaii, 
McNally is quick to point out that the 
Gannenmono quest for a new chapter 
for themselves and their families should 
serve as an inspiration of hard work and 
perseverance. 

“I believe the Gannenmono 
experiment was a success,” McNally 
concludes. “If the Gannenmono had 
failed, then I think it would have been 
harder for Japan to open up immigration 
in 1885. People were lobbying for more 
Japanese to immigrate to Hawaii, which 
they eventually did; therefore I believe 
their stories sparked an inspiring message 
of courage, determination, and hard 
work.” (i 


Next issue we will dig even deeper into 
the story of the Gannenmono, 
зо stay tuned for that. 


(Opposite page) 


A depiction of the Scioto 
(watercolor by Tom Tomita) 


(Top to bottom) 


Plantation worker 
(watercolor by Tom Tomita) 


Dr. Mark McNally 


All artwork courtesy of Tom Tomita 


Do you know of any interesting stories 
related to Japanese establishments? Or 
perhaps you have a great family story 


you'd like to share. If so, then send us an 


‘email at mail@readwasabi.com 
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HEALTH & BEAUTY 


The next level of luxury men’s 
grooming is here. Hidden in Kakaako, on 
Halckauwila Street, is Men's Grooming 
Salon SKY. It isn't your ordinary salon. 
Rather, it's a place that prides itself on 
superior customer service and mastering 
the art of barber skills. The company's 
roots began in Japan in 1939, when the 
first shop, named Mogi Barber Club, 
opened in the Hibiya neighborhood of 
Tokyo. However, a U.S. Air Force general 
who frequented the shop after the end of 
World War II in 1945 suggested changing 
the name to Sky Master Barber Shop. 
Now, there are 17 salons located in Tokyo, 
with only handpicked professionals 
providing custom care with high-quality 
results. 

In November 2016, the company 
opened its first location in the U.S. in 
Hawaii. President Hiroki Shuto says 
the lack of options for barber and spa 
combinations for men led him to open 
up a salon. Shuto also says he wanted to 
introduce Hawaii to Japanese barbering 
techniques, which emphasize precision 
cutting. His employees know that 
customers have a high level of expectations 
when they walk through the door, and 
being able to meet and exceed those 
expectations is what the staff is known 
for. They take great care in tailoring their 


services to each individual, understanding 
that what works for one person may not 
work for another. There are ten employees 
at the Kakaako location; three of them 
were specially chosen from SKY salons 

in Japan to work at the salon. Shuto 
emphasizes that all of his employees are 
skilled professionals who have undergone 
extensive training. Akiko Sumiyoshi, the 
salon’s general manager, is professionally 
trained in performing traditional Japanese 
barbering as well as shaving. She has taught 
more than 150 of SKY’s employees, both 
in Japan and Hawaii. 

The salon offers a variety of services 
including haircut and shampoo ($45); 
haircut, shampoo, shave, nail treatment, 
and head massage ($75)—or you can go 
for the ultimate treatment and add on a 
facial and foot care ($155). An original, 
amino-acid, non-silicone shampoo is used 
to remove dirt and oil from the scalp. 
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Inside the salon, luxurious leather 
barber chairs make for a comfortable 
experience. There are also private rooms 
available. Shuto says the clientele is mostly 
made up of local residents who work or live 
in the Kakaako and downtown Honolulu 
areas. Many of them are repeat customers, 
and some come as often as once a week, 
opting for a shave, facial, and/or пай care. 
On the flip side, Shuto encourages men 
who have never been to a salon not to shy 
away from it. He encourages newcomers to 
pamper themselves and indulge in a luxury 


experience that is truly one of a kind. 


Men's Grooming Salon SKY 
665 Halekauwila St., Ste. C-103 
Honolulu, HI 96813 
Open daily from 9am-7pm 
For reservations call (808) 533-3233 
www.mshairsalonbi.com 
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1585 Kapiolani Blvd, #740 


Accessible via 3rd floor 
Ala Moana parking garage 


= Appt: moani@jikirakucom и - 
ча” ‘Any location in Oahu 
MoaniDaiSpa Couple massage 60min $130~| | 75. 


Moani Day Spa D Bris 


Fifth Okinawa Shinkigeki Tour 


The comedy show showcases Okinawa's unique 
“сһатриги” culture and history along wit 
slang, customs and music! 


Place: Orvis Auditorium/ UH Manoa, Music Department 
The show will be in Japanese with English translation shown on screen. 
- GET YOUR FREE TICKETS HERE: https;//ipregister.com/376 

OR CALL 808-600-8434 to make a reservation. 
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BUSINESS 


Finding One’s Calling 


When Vance Kobayashi was offered 
a job to work at an investment firm in 
San Francisco, he was ecstatic. As he had 
secured the position before he graduated 
from the University of Hawai'i at Manoa 


in the fall of 2000, all he needed to 
do was graduate and make the big 
move. But as the dot-com bubble 
had just burst, Kobayashi’s new 
position with the company 
began to shift. Soon after 
Kobayashi received word that 
his start date would be pushed 
back to June 2001, he was given 
devastating news. “They took 
back the offer,” Kobayashi said 
with a wince, “I was so disappointed 
because I didn’t have anything else lined up. 
It was a definite setback.” 

Despite the unexpected 
disappointment, he still felt the urge to 
move to the mainland and pursue a career 
in finance. He waited until two weeks prior 
to his move to Los Angeles before he finally 
told his parents about his big venture. They 
were worried at first but ultimately gave 
their blessing, as he reassured them that he 
would move back home in three months if 
it wasn’t meant to be. “I wanted to just try 
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it out, as I would have always wondered what 
could have been,” said Kobayashi. 
It’s a good thing he took a chance, 
because for the next decade Kobayashi gained 
experience from working in several finance 
positions, eventually working his way up to 
becoming a senior trading associate at Coast 
Asset Management in Santa Monica, California. 
Along with settling down and having two kids 
with his wife Etsuko, things were looking up 
in his life. Then suddenly another curveball 
hit when his father, Ivan Kobayashi, became 
ill with anemia. After discussing their options, 
Vance and Etsuko Kobayashi decided to 
move back home to be closer to his family. As 
Ivan Kobayashi’s condition worsened, Vance 
Kobayashi transitioned into his father’s line of 
work in insurance and Medicare consulting. 
There was just one gripe for Vance 
Kobayashi: he hated sales. "I'm reminded 
of a used-car salesman when I think of 
sales,” laughed Vance Kobayashi, “but 
eventually I was OK because I wanted 
to use my job to help people.” With 
a mission to help rather than just 
sell, Vance Kobayashi has been able 
to assist his clients navigate through 
the ever-changing Medicare world. He 
grew to love his job at Senior Benefits 
Consultants (SBC)—a sister company to Ivan 
Kobayashi’s Insurance Benefits Consultants— 
and became inspired to use his experience in 
business and analytics to help Hawaii's elders. 
Vance Kobayashi’s job of service soon 
became his life and passion. In his spare time, he 
takes photos of senior citizens who are interested 
in having their portraits taken. He pitched the 
idea to Lanakila Meals on Wheels’s program 
manager Lisa Letoto-Ohata while they were 
both volunteering at a senior fair back in April. 
Through coordination with Meals on Wheels 
and other senior facilities throughout the island, 
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Vance Kobayashi was able to organize and 
take over 150 portraits within two months. 
“They get all dressed up and enjoy 

having their photo taken,” said Vance 
Kobayashi as he wipes away a few tears. 
“Tve had some seniors say that they're going 
to use it for their funeral and that they're 
happy to have this available so people can 
remember them how they were.” 

As for the future, Vance Kobayashi 
hopes to set an example for his three 
children by continuing to assist both his 
clients and the people of Hawaii in general. 
"There's two things I like to live by—one is 
called magokoro, which means sincerity in 
Japanese, and the other is gratitude. As long 
as I've helped people find their best options, 
then I know I’ve done my job.” 


Medicare enrollment starts on October 15. 
For more information, call (808) 780-7989, 
go to www.shchi.com, or visit SBC's office in 

Honolulu at 1585 Kapiolani Blvd., 
Suite 1020. 


(Clockwise from top left) 


Vance Kobayashi 
Portrait of Gerry Hubbard 
Portrait of Teresita Pahang 


Vance Kobayashi's three children 


A Life of Gratitude 


WAHIAWA HONGWANJI 


Oct. 20th Saturday 


Photos courtesy of Vance Kobayashi 
9:00am~10:30am 

*Kendo 

#Tai Chi 

*Temple Tour 
10:30am~1:00pm 

*Bazzar 

*"Old Time" Kid Games 
*Tour of Ho 'ala School 
Wahiawa Hongwanji (808) 622-4320 


*Calligraphy YA 
yoga \ A 
*Food 

1067 California Ave. Wahiawa, HI 96786 


NEWS FROM JAPAN 


SOCIETY & CULTURE 


University in Kyoto 
Offers Age-Based 
Discounts: 100-Year- 
Olds Get 100% Off, 
50-Year-Olds Get 
Half Off 


105 no secret that Japan's population 
is steadily decreasing due to a combination 
of alow birth rate and a quickly increasing 
number of senior citizens. Asa result, 
dwindling enrollment numbers are a 
constant concern for universities in 
Japan, However, one Japanese university 
is hoping to bolster their numbers by 
targeting people 50 and over with an 
incredible age-based scholarship. 

Although it almost seems like the kind 
of thing a used-car dealership might do, 
Hanazono University in the city of Kyoto 
has announced that as of the start of the 
new school year next April they will be 
offering a scholarship that will correspond 
to the age of the recipient. In other words, 
the older you are, the less you have to pay. 

The discounts start with students in 
their 50s; they get 50% off tuition. Those 
in their 60s get 60% off, and this continues 
decade by decade until reaching recipients 
who are 100 years old or over—they get to 
attend Hanazono University completely 
for free. 

‘The maximum period of time a 
student will be able to receive one of these 
scholarships is four years. This means that 
because one year of tuition at Hanazono 
University costs roughly 800,000 yen 
(~$7,200), the maximum a knowledge- 
hungry centenarian could save is around 
3,200,000 yen (-$28,700). 

Hanazono University is hoping that 
their new scholarship program will result 
in at least a double-digit increase in the 
number of older nontraditional students 
attending the school. Although it seems 
highly unlikely that many 100-year-olds 
will apply, Hanazono does appear to be 
onto something. As universities in Japan 
are forced to compete more and more 
for fresh high school graduates, targeting 
healthy retirees with a desire to learn and 
plenty of disposable income may prove to 
bea savvy business move for Hanazono 


and other not-so-well-known universities. 


FOOD & TRAVEL 


Kamaboko Maker Creates Colorful Fish Cake 
Sheets For Cutify-ing Your Plain Boring Bento 


The folks at the Toyama Prefecture- 
based company Ikuji Kamaboko have been 
hard at work producing kamaboko since 
1927. Often referred to as “fish cake” in 
English, kamaboko is a staple of Japanese 
cooking and instantly recognizable with 
its semi-cylindrical shape. However, Ikuji 
Kamaboko has completely changed up 
the somewhat boring look of kamaboko 
by turning it into something not all that 
dissimilar from construction paper. 

Made from the same pureed white fish 
used in normal kamaboko, Ikuji Kamaboko’s 
new product—called Toto Sheets—is an 
extremely thin (0.7-0.9 mm) sheet of colored 
kamaboko perfect for creating adorable and 
completely edible bento masterpieces. Each 
Toto Sheet measures roughly 17 cm (6.77) 


x ст (3.5”) and comes in one of eight 
vibrant colors (orange, pink, blue, purple, 
light blue, yellow, green, and black). 

Toto Sheets are made specifically for 
those looking to make those super-cute 
bento known as dekoben (decorative bento) 
and kyanaben (character bento). Thanks to 
how thin each sheet is, it’s extremely easy 
to cut out the kinds of small pieces one 
needs when bringing to life a boxed lunch 
version of a cartoon character or cute 
animal. 

Toto Sheets are sold via Ikuji 
Kamaboko’s official website (www. 
ikujikamaboko.com) and their store in 
‘Toyama. Individual sheets cost 111 yen 
and a pack of all eight colors costs 741 yen. 


World’s First Driverless Taxi Trial Held in Tokyo 


Between August 27 and September 
8, the Japanese taxi company Hinomaru 
and the robotics company ZMP began the 
world’s first trial of a totally “driverless” taxi. 

As part of this trial an autonomous car 
drove passengers between Tokyo’s Otemachi 
and Roppongi areas, a total distance of 5.3 
km. A one-way ride in this experimental taxi 
cost 1,500 yen (-$13.50). 

Only four round trips were offered daily 
and passengers were selected via a lottery 
system. Those selected had to use an app on 
their phone to do things like reserve their 
ride and scan the QR code that was on the 
exterior of the vehicle in order to open the 


taxi’s door. 

For safety reasons the taxi did have a 
technician in the front passenger seat and 
someone in the driver’s seat ready to take 
over in the event of a problem. 

One participant in the trial said that 
aside from a few moments when the 
human driver assisted due to other cars 
driving a bit erratically, the taxi managed 
to reach its destination without any 
problems. 

‘The companies are hoping that 
autonomous taxis can be one way to 


combat the shortage of drivers that much 
of Japan is facing. 
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Just fill out the form on page 47 & mail it to 
Wasabi magazine 
1750 Kalakaua Ave. Suite TII 
Honolulu, HI 96826 - 
Or send the requested information to I | Disney Laundry Net 
mail@readwasabi.com Зу) } ax" (5) 
*No payment necessary to enter giveaway. |. 


'omen's Socks 
(10 pairs) 


— С WASABi=»» 


Before I get to updates and announcements I would like to break out of “editor-in-chief” mode for just а second and say one thing: Can you 
believe the legendary George Takei agreed to be interviewed for our cover story?! That's so cool! OK, back to professional mode. It В truly an honor 
to be able to share Mr. Takei’s story with you. On behalf of all of us here at Wasabi, thank you, Mr. Takei, for finding time in your busy schedule for 
an interview, and thank you to the Japanese Cultural Center of Hawai'i for helping make this possible. And of course thank you to Tom Tomita for 
the amazing cover art! 

As you probably already know—especially if you read the article in the Roots section—2018 marked the 150th anniversary of the start of 
organized Japanese immigration to Hawaii. However, aside from the arrival of the Gannenmono, there are plenty of other interesting anniversaries 


place this year. For example, Wahiawa Hongwanji turned 110 this year (to be commemorated in October) and Soto Mission of Aiea — Taiheiji 

marked its 100th year (to be commemorated in November). It's no easy task surviving for a century or more, so we'd just like to say congratulations 
to both of these institutions. 

Оп a separate note, I would like to remind everyone that Wasabi оп social media. We're @ReadWasabi on both Facebook and Instagram and 
both pages are updated regularly. We often post information on upcoming events there, so if you want to get the latest info, make sure to follow us. 

Lastly, with the holiday season quickly approaching you might want to consider giving someone a subscription to Wasabi. To borrow a 
somewhat clichéd line, it’s the “gift that keeps on giving.” 

As always, thank you for picking up this issue, Happy Halloween, Happy Thanksgiving, and we'll sce you in December! 


Sincerely, 
Antonio Vega 
Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! Please print your name and make sure to write legibly. 


Name Age Phone. 
Street Address City 
State Zip Code Email 


1. Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3. Have you used the services of any of our advertisers or businesses we have featured in an article? If so, how was your 
‘experience? 


4. Are there any upcoming events that you would like people to know about? 


Б. Do you have any story ideas or suggestions of people we should interview? 


6. Prize Preference No Preference 


Entries must be received by 1/20/18. You do not need to subscribe for a chance to win. Limit one entry per person. 
Design of actual prizes may vary from those pictured on page 46. Winners will be contacted directly and are not guaranteed the prize of their choice. 


One-Year Subscription: s Si 


Three ways to subscribe 


Т.Опіпе: Go to ФӘ 2.?hone: call (808) 3.Mait Completo the form above & send it with a $12 check 
www.readwasabicom a 944-8383 and pay made payable to J Publishing LLC to: 
& click on Subscribe. via credit card. Wasabi Magazine 


1750 Kalakaua Ave. Suite M, Honolulu, HI 96826 


Check here if enclosing a 512 check for Wasabi subscription 
‘What issue would you like us to start your subscription? # 
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Share the gift of ъ . 
WASABI 


is holiday 


Season 


Фо Ш WASABI 
Write your own 


personalized 
"message here 


Name(s) of gift recipient(s) and address(es) 


+ 

2. 

КА 

4. 

5. 

Sender's information 

Name Phone & Email 

Address 

$12 (1 year, 6 issues) per recipient Credit Card: Boil 


Or send us a check to Wasabi Magazine, 1750 Kalakaua Ave. #111, Honolulu, HI 96826 


Where to Get Wasabi 


Ala Moana 

Bakery & Table (Piikoi St) 

Don Quijote (Kaheka St) 

Island Brew (Ala Moana Center) 

Japanese Restaurant Rinka (Kapiolani Blvd. 
JTB USA (Ala Moana Center) 

Nijya Market (Pikoi St) 

Shirokiya Japan Village Walk (Ala Moana Center) 
Yajima-ya (King St) 


Kakaako 

Asahi Grill (Ward Ave) 

Cooke Street Market 

Hakubundo Book Store (Ward Village) 
Island Brew (SALT complex) 

Kabuki Restaurant. 

Morning Brew (SALT complex) 

Oh! Sozai by KuruKuru Sushi (Keawe St) 


Downtown 
Little Village Noodle House (Smith St) 
Mamaya (Bishop St) 


Waikiki 

‘Alohilani Resort Waikiki Beach (Outside rack, Kalakaua Ave) 
Hilton Hawaiian Village (Outside rack by bus stop) 

Marukame Udon Restaurant (Outside rack, Kuhio Ave) 

Ritz Carlton Residences (Outside rack, Kalaimoku St. & Kuhio Ave) 
Sheraton Princess Kaiulani (Outside rack) 

T Galleria By DFS (Outside rack) 

Waikiki Business Plaza (Outside rack) 

Waikiki Shopping Plaza (Outside rack, Kalakaua Ave) 

Waikiki Yokocho Food Hall 


Hawaii Kai/Kahala/Kaimuki/ Kapahulu 
Safeway—Hawaii Kai 

Safeway—Kapahulu. 

Times Supermarket—Kahala 

Times Supermarket Kaimuki 


McCully-Moiliili 

Japanese Cultural Center of Hawaii (Beretania St) 
Longs Drugs—King/University 

Nijiya Market (University Ave) 

Times Supermarket—McCully 

Wagaya Ramen (King St) 


Manoa/Makiki 
Makiki Sushiman (Makiki Shopping Vilage) 
Nonstop Travel King St) 


Safeway—Manoa 
Sure Shot Café (Makiki Shopping Village) 
Times Supermarket -Beretania. 


Kalihi /Liliha-Kapalana 

Marukai Wholesale Mart. 

Times Supermarket (Kam Shopping Center) 
Middle Sueet Texaco (1305 Middle Street) 


Safeway—Salt Lake 
Waimalu Plaza Shopping Center 
Hakubundo Book Store (Peariridge) 

Don Quijote (Pearl City Shopping Center} 
99 Moanalua (Makai Entrance) 
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Waipahu/Mililani 

Don Quijote 

Restaurant Kuni 

Times Supermarket—Kunia 
Times Supermarket—Mililani 


Kapolei/Ewa 

Longs Drugs (91 11401 Fort Weaver Rd) 
Okome Bento & Sushi (Ка Макапа Alii) 
Safeway—Kapolei 


Windward Side 

‘Morning Brew (Kailua Rd) 

Times Supermarket—Kailua 
Times Supermarket—Kaneohe 
Windward Mall (2nd Floor Entrace) 


Hawaii island 

KTA Downtown, Hilo 
KTA Kailua-Kona 

КТА Express, Kaalakekua 
KTA Keauhou, Kona 
KTAPuainako, Hilo 

KTA Waikoloa Village 
KTAWaimea 


Contact us if you would like to become 
а distribution location for Wasabi. 


(808) 944-8383 
mail@readwasabi.com 


Island Happenings 


By Ashlee Grover 


15 Honored at Hawaii Swimming Hall of Fame 


This year at the 2018 Hawaii 
Swimming Hall of Fame induction 
ceremony, held on September 8 at 
the Hale Koa Hotel, 15 inspirational 
individuals were inducted who displayed 
excellence and mastery throughout their 
careers as competitive swimmers, divers, 
and instructors. The inductees received 
the Hawaii Swimming Hall of Fame 
medallion, featuring 
the legendary Duke 
P. Kahanamoku, 
who competed in 
four Olympiads 
and was a winner 
of three gold, two 
silver, and one 
bronze medal. 

The mission of the 
Hawaii Swimming 
Hall of Fame is to promote, preserve, and 
perpetuate aquatic sports, and to inspire 
future generations and honor those who 
preceded. 

‘Among the inductees for this year are 
Charlie Oda and Bill Neunzig, who were a 
part of the Three-Year Swim Club, where 
they trained under Coach Soichi Sakamoto 
and were known as Maui's “Sugar Ditch 
Kids." The Three-Year Swim Club was 
made up ofa group of young men and 
women, most of whom were children of 
workers on the sugarcane plantations. 
They had learned to swim in sugarcane 
irrigation ditches, but were nonetheless 
encouraged by Sakamoto to train hard, 
and in three years perhaps they would have 


a chance at representing the United States 


Induction Ceremony 


in the Olympics. Although their Olympic 
dreams were thwarted due to World War 
I and the resulting cancellation of the 
1940 Olympics, Oda represented the US. 
at the Tri-Theater Allied Games in 1944, 
winning three events and anchoring two 
relays to win team championship for the 
USA, while Neunzig became an NCAA 
champion in 1937 and 1938 and also 
competed on the AAU All-American 
‘Team in 1938. 

Another famed swimmer, 
Congressman Mark Takai, was inducted 
posthumously this year into the Hawaii 
Swimming Hall of Fame. Mark Takai 
served in the Hawaii State Legislature from 
1994-2014 and was serving in Congress, 
from 2015 until he passed away in 2016 at 
age 49. At Pearl City High School, Takai 
was a four-time state swimming champion 
as well as a two-time national high school 
All-American. Takai was also given the 
honor of being the first swimmer inducted 
into the Hawaii 
High School Hall 
of Honor in 1985. 
At the University 
of Hawai'i, Takai 
competed on the 
WAC swimming 
and diving team 
and was also a 
member of the 
UH championship 
swimming relay team. While the state of 
Hawaii and many of the accomplishments 
of its residents may sometimes be 
overlooked, each and every inductee of 
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the 2018 Hawaii Swimming Hall of Fame 
held high aspirations, and with remarkable 
ambition and resilience went on to not 
only represent our beloved Hawaiian 
Islands, but to proudly represent the entire 
United States. 


To learn more about the Hawaii Swimming 
Hall of Fame visit wwow.bshof.org 


M 
2018 Hawaii Swimming 
Hall of Fame Inductees 


Orlando Anaya. 
Sui Lan Ellsworth 
Catherine Kleinschmidt 
Ulrich Klinke 
Alton Motobu 
Bill Neinzig (posthumous) 
Charlie Oda (posthumous) 
Shigeru Pabila 
Karlyn Pipes 
Anita Rossing 
Dennis Rowe 
Willem Sakovich 
Mark Takai (posthumous) 
Robert Via 
Kenneth Walsh 


(Top to bottom) 


Group shot of the 2018 inductees 
Sami Takai, spouse of the late Mark Takai 


Carl Kawauchi, president of the Hawaii 
‘Swimming Hall of Fame 
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Courtesy of Rev Shuji Komagata 


Island Happenings 


As the booming of taiko drums 
resonates throughout Soto Mission of Aica 
Taiheiji, Jay and Sharon Makabe, parents 
of six-year-old Noah Makabe, stretch 
their necks into a small classroom of the 
temple’s retired Taihei Japanese School. 
They're mesmerized by the multitude 
of tiny hands—including Noah’s—that 
awkwardly hold long wooden sticks 
that flail up and then cut through the 
classroom’s thick humid air. The result 
is an impressive cadence 
of thunderous strikes that 
pound and tap all parts of the 
specially made taiko drums. 
Cara Koyanagi, parent of 
six-year-old Cole Koyanagi, 
peers through the semi- 
dusty jalousies of the same 
classroom and motions to 


her son to extend his arms 
straight out to “first position” 
after he finishes his taiko 
drum solo. “That's what 
they're supposed to do when 
they're done,” Koyanagi says with a smile. 
“Не still learning but he's getting better 
at remembering,” 

Over a year ago, both Koyanagi and 
the Makabes Googled taiko groups for 
their sons to join. Somei Taiko at the Soto 
Mission of Aiea kept coming up in their 
search results. This along with word-of- 
mouth reassurances from their friends 
helped them to make the choice to go with 


Still Beating After 100 Years 


this group. 

“It’s a great way for [Noah] to learn 
about teamwork and make new friends,” 
says Jay Makabe. “I also like that it’s 

ivity that taps into his culture." 
likes the fact that Cole's 


participation in taiko gets him off of his 
electronic devices. “He does enjoy it,” says 
Koyanagi. “I think he mostly looks forward 
to playing with his friends after they play 
taiko.” 


As the pounding 
continues, Jay Makabe 
signals a thumbs-up to 

Noah, while Cole gives his 
mother a side glance and a 
smile, with arms stretched 
out in “first position.” The 
two six-year-olds look bored 
in between the lectures but 
become electrified once 

the pounding commences, 
with instructional assistance 
from Susan Tachino. 
Meanwhile Kevin Tachino, 
Susan Tachino’s son, is downstairs with 
temple members Sid Matsufuru, Danton 
Matsuda, and Kevin's father Gerald 
Tachino. Gerald Tachino, Matsufuru and 
Matsuda are a part of the self-proclaimed 
group known as Somei Taiko Equipment 
Maintenance Division (STEMD). Created 
by former Somei Taiko student Danny 
Kagchiro, the group is in charge of making 
and maintaining all of the taiko drums that 
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By Kristen Nemoto Jay 


are used by Somei Taiko. At the moment 
they are hovering around a large freshly 
varnished empty wine barrel, which is 
hung up by a strand of rope to thick pipe 
fixtures from the ceiling above. They're 
about a third done with the barrel before it 
becomes one of their prized taiko drums. 
They are using a method of taiko drum 
making that was shared with them by Ray 
Nitta of the Kauai-based taiko group Taiko 
Kauai. 

"Ittakes a couple of months to 
complete, but it’s worth it, because it lasts 
a really long time,” says Kevin Tachino, 
as he points over to some seasoned taiko 


drums. He taps the middle part of the 


(Clockwise from top left) 


Taiko performance at Soto Mission of 
Aiea Taiheiji Bon Dance 2018 


Kevin Tachino with taiko drum 
imported from Japan 


A wine barrel that will be made into a 
taiko drum 


taiko drum, striking a deep base sound on 
the outstretched cowhide skin, and jokes 
that some of the drums are just as old as his 
time spent with Soto Mission of Aica and 
Somei Taiko. “It’s been over ten years that 
we've had this one. Yeah, you can tell we 
need to make a new one—when there’s a 
hole in it.” 

Kevin Tachino then excuses himself to 
join the "adult" group, ranging in age from 
late teens to early 40s, who are sprawled 
out in two rows within the temple’s 
main hall. Their extended limbs are 
sleek, angular, and on point as Rev. Shuji 
Komagata maestros their movements with 
his own taiko drum. 

Rev. Komagata has played taiko 
since he was Cole and Noah’s age. A local 
boy from Wahiawa, Komagata moved 
to Japan in 1994 to study with Kiyonari 
"Tosha's Nihon Taiko Dojo. In 1996, 
he continued his training with Seiichi 
Tanaka's San Francisco Taiko Dojo. 

"Then in 2001, Komagata moved back to 
Hawaii and became the head instructor 
of Hawaii Matsuri Taiko. With a strong 
family background in Buddhist teachings, 
Komagata carried his experience to the 
Soto Mission of Aiea, where he was 
ordained as the resident minister in June 
2005. That same year, Komagata founded 
Soto Mission of Aiea’s Somei Taiko with 
his wife Jaymie, and they also succeeded 
renowned taiko instructor Faye Komagata 
to become the leaders of Hawaii Matsuri 
‘Taiko, which is an elite performing group 
founded in 1984. 

‘Along with meetings of STEMD 
and taiko classes for adults and keiki on 
Sundays, Soto Mission of Aiea Та те also 
hosts shizendo (a type of aikido practice) 
classes on Mondays and Fridays, judo 
every Tuesday and Thursday, karate on 
‘Tuesdays and Saturdays, kendo classes on 
Wednesdays and Saturdays, blow darts on 
‘Thursdays and Saturdays, and karaoke on 
Fridays. It’s a busy schedule for a 100-year- 
old temple, but don’t expect it to slow 
down any time soon, Komagata is excited 
and grateful to open up the temple’s doors 
to whoever would like to visit—if not to 
worship, to socialize and feel like a part 
of the community. “Having these classes 
available for the community is important 
for the morale of our society,” Komagata 
says. “Time that our kids spend here and 
participate means less time for them on 
their phones or out getting into mischief.” 

After rehearsing with the Somei 
Taiko adult group, Komagata heads 


upstairs to the temple for a break. As he 
leans back into the elongated front-row 
pew and soaks in the quietness of the 
incense-scented room, he takes his time to 
reminisce about the temple's historic past 
and what it feels like to lead its members 
into their 100^ year. At 44 years old, he is 
the fourth generation of Komagata men 
to pursue a career in religious studies. 
Komagata’s willingness to serve members 
at Soto Mission of Aica was shaped by the 
values learned from his upbringing rather 
than expectations to carry on his family’s 
legacy of ministerial service. 

“We live in a world now where people 
have a choice to choose their own path 
rather than follow in the footsteps of 
their families,” says Komagata. “Because 
of people’s own interest, we have a lot 
of new members coming in, both young 
and old, and some who leave—and that’s 
OK. The point is that we're open to 
everyone who'd like to learn more about 
Buddhism or those who seck to be a part 
ofa community.” 

Komagata is modest as he notes that 
his time as the minister at Soto Mission 
of Aiea just happens to coincide with the 
temple's centennial celebration. Komagata 
dismisses any personal accolades about 
the temple’s vibrant presence within the 
community and the national recognition 
of its taiko groups, and attributes the 
temple’s achievements to its members and 
those who help out within the community. 
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“We have parents whose kids come 
and participate in the activities, and they're 
not part of the temple but they volunteer 
at fundraisers or help clean up at events— 
and to me, personally, that’s what our 
mission is,” Komagata says. “What I hope 
to pass on is a legacy that our temple would 
be proud of, and that includes allowing 
people to just come together and help each 
other out when we can—to be present 
and in the moment, to stop from our busy 
schedules and just enjoy each other.” 
When asked about what he'd like 
to leave behind for the next generation, 
Komagata asserts that it’s not up to 
him. “Pm so grateful to be a part of this 
community and especially grateful to 
know that we're all in this together—this 
is not my temple, it's everyone's temple. 
And I hope to continue to bring our 
community and other communities 


together.” 


Soto Mission of Aiea Taiheiji’s centennial 
celebration will be held at Dole Cannery 
on November 4*. For more information 

about tickets, call (808)488-6794 or email 


(Clockwise from left) 


Rev. Shuji Komagata 
Taiheiji Kendo Club Taiko practice 
Taiko practice 
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2250 Kalakaua Ave, 


Lower Level 100, 
xu Honolulu, HI 96815 
DFS SHOPPING PLAZA 
RADAR EIER YOKOCHO 


www.waikiki-yokocho.com 


